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%,, Square Loaf Sausage—Molded in a 
Hots Two Pin Perfection Sausage Mold 


orci will save you money in your sausage- 
\m' ee Lr e ° ° A 
; making. Consider its simple use. 


Get complete information by writing today to 































































































CS - Sausage Mold Corporation, Inc. 
ee eae a ee Se 918 East Main St. Louisville, Ky. 











4 Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breaktast 


Bacon and Shoulder. 
Manufacturers of the 
H O eC] Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 


Export Office Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street °* ‘°° "sit. Sao w. ‘Son's 























THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 














Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, IIl. 


Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 











“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


MA’ BATTELLE & RENWICK “™ADDENLANE 


NEW YORK 
































|Complete Directions for Smoking Hams and Bacon “*",, 





THE NATIONAL PROVISIONER May 16, 1925. 











Pails From Brecht 


When you buy lard pails from 
Brecht you know that they will 
be right in quality, service and 
price, and you know that they 
will be delivered in perfect con- 
dition. 


It is this assurance of complete 
satisfaction that is constantly in- 
creasing the demand for Brecht 
Pails. 


Let us cooperate and work with 
you to bigger profits in lard. 





Our art studio will create 
and design trade marks 
and labels for your ap- 


proval without obligation. 
Branch Offices: 


New York Drop us a line today. 


Chicago 
Philadelphia 


Pittsburgh a ; b NN 
Kansas City Eh | 
New Orleans ) «01853 STLOUIS 7 


> SS esTaBl 
San Francisco S 





Foreign Branches: 


Buenos Aires THE BRECHT COMP ANY 


Liverpool Established 1853 
Saint Louis, Mo. 


if “We keep faith with those we serve” f 











May 




















May 16, 1925. 


THE NATIONAL PROVISIONER 











r 








Mail This Conse for 
Sample Recipe Slips 


Name of 
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OW on the press—a series of exceptionally beauti- 
ful four-color process recipe slips, richly illus- 
trated, carrying (on back) recipes specially pre- 
pared for Brookshire Loaf by a widely known food expert. 


Whether you carry Brookshire Loaf or not, we urge 
that you check the coupon for a sample set of these 
slips. You’ll find them as delightfully new and different 
as Brookshire Cheese itself. 


If you are a Brookshire dealer we shall be glad to supply you 
with any reasonable quantity of these slips for counter or mail 
distribution. Don’t fail to make the fullest possible use of them; 
they will speed up your sales and profits! 


Brookshire sales are growing fast— because it’s a better loaf 
cheese. Have you offered it to your customers ? 


| oe coe NEW ANNOUNCEMENT 
COMING SOON WATCH FOR IT 


he Brookshire Gheese Go. 


Plymouth + ~ > > Oiseonsin 
*6 Harrison St., New York Lity- 
Distributed by 


A. H. Barber & Co, Chicago J.H. Wheeler Co.. . Plymouth 
A.D. DeLand Co., Sheboygan Winnebago Cheese Co., Fond du Lac 
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MIXER 


OU can always depend on the “BUFFALO” to 
turn out the finest kind of work, because it is 
built right. 
The meat not only gets the most thorough mix- 
ing possible, but the hopper is absolutely leak- 


proof. 

The “BUFFALO” is a strong, sturdy machine— 
it will give life-time service. The center tilting 
hopper is a feature which reduces power used in 
tilting about 50%. Paddles are scientifically ar- 
ranged and securely fastened to extremely strong, 





The “BUFFALO” Meat Mixer is made 


in four sizes. Write for prices and full heavy steel shafts. 
— The “BUFFALO” MIXER is used by the big- 
\\ fF gest people in the business, to produce a high 























grade sausage. Don’t experiment—buy the BEST 


Also manufacturers of world-famous “BUFFALO” Silent —it pays in the long run. 
Cutters and new “BUFFALO” Grinders. 








JOHN E. SMITH’S SONS CoO. Patentees and Manufacturers Buffalo, N. : U. S. A. 


“BUFFALO Meat Mixer 























This is our Packers’ Special Outfit. 
It consists of one special torch and 
six legend brands carrying the stand- 
ard lettering “U. S. INSP. & PSD.” 
together with your’ establishment 
number. 

The price complete is $24.75 





| 


Plenty of Heat for Quick Branding 


The Everhot is the only branding equipment that 
gives you plenty of heat—1980 degrees at your serv- 
ice all the time. 


This high temperature keeps the brand hot even 
while marking refrigerated meats. The Everhot can 
be used continuously—no need to stop to heat the 
brand. 





Write or wire for all the details. 
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HE most dependable safeguard against 

those mysterious discrepancies be- 
tween materials purchased and products 
manufactured—between profits expected 
and profits realized—is the automatic ac- 
curacy of a Toledo Scale. 


More money is lost by errors in the meas- 
urement of materials than by fire, flood, and 
theft. You buy policies to protect you 


against fire, flood, and theft,. but the con- 
cealed costly shortages due to errors of 
measurement in the receiving, handling, 
and shipping of materials are customarily 
charged off in the annual “inventory ad- 
justment.” 


Protection Against Non-Insurable 
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The age-old hazards of human and me- 
chanical error in scale operation are avoid- 
ed by the inherent accuracy, the dependa- 
bility, the durability, and the many exclu- 
sive and patented features of Toledo 
Scales. 


Toledo Scales today represent almost a 
quarter century of intense specialization in 
industrial measurement problems. They 
are readily adapted to your particular man- 
ufacturing processes and to your measure- 
ment necessities. 


To modernize your weighing operations 
the first step is an investigation by Toledo 
Scale engineers. This costs you nothing— 
it may save you much. 





Toledo Scale Company, Toledo, Ohio 
Canadian Toledo Scale Co., Limited, Windsor, Ont. 


Manufacturers of Automatic Scales for Every Purpose 
Service Stations in 106 Cities in the United States and Canada 





Toledo Scales are used for automatic weighing, computing, counting, mailing, checking, 


packing, shipping and special 











purposes in stores, offices, shipping rooms, factories, mills and 
warehouses. Scales to weigh everything from an ounce of spice to thirty tons of steel. 
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Rispel Automatic Ham Retainers 


When hams are put in the retainer and the flat compression 
spring on the bottom is pressed down, the retainer automatically 
takes up shrinkage, while ham is boiling. No coil springs to crystal- 
Re ARISPeCECOn oy _A Ne | lize and break. The only compressing ham retainer which forces 


— ae FES: \9 = (92438 





meat out automatically when top cover is removed. Cut shows Cast 
Aluminum Retainer, watermelon shape. Made in seven sizes and 
in square or oblong shape. 

Get our prices! 


B. F. NELL & COMPANY 


620 West Pershing Road Chicago, Ill. 














“Red Hot” Jordan Square Ham Retainers 
Meat Brander Improved Spring Type 


Saves heat 
time 
trouble 


in branding your skin meats 





No. 18 for 
Inspection 


Legend Work 





Patent Applied For 


This retainer has been on the market for several 


This new type of electric years, and one of its best recommendations are 
the imitators that have recently come on the 

brander does the work bet- ania. 

ter and, with less bother This retainer is seamless, making it easy to clean. 

than anything you have The spring arrangement keeps ham under pres- 


sure while cooking. 
used before. 


Hundreds of Satisfied Users. Write for our special price and offer. 
Give it a trial! Beware of imitators of the Jordan Square Ham Retainers. 


Manufacturers of a full line of Packing House Machinery and Equipment. 


Geo. J. Schneider Mfg. Co. : 
2533 Htiigr ave. | | Lhe Packers Machinery and Equipment Co. 
Detroit, Mich. 1400 W. 47th St., Chicago, Ill. 




















Classified advertisements will be found on page 63 in this issue. 
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Another United States Patent wars. 
New Sanitary “BOSS” Hog Head Trimming Table 


Illustration shows Top View of Table with full information how the work proceeds. 



































. Patented, Size: 16x4 ft. 
May 5 CHEEK MEAT REMOVED ON Tent Our IN Tonqueé TRICK, re TEMPLE MEAT FROM REMOVE MEAT ON INSIDE OF HEAD HEAD WHEN PROPERLY TRIMMED, 250 h d 
? RIGHT ANO LEFT S106 BACK OF HEAD, INS) a, mul SOCKETS ON RiqnT AND LEFT BETWEEN CHEECK Borns AND peng To m€AD ~osCeaued FoR ea Ss 
1925 Meck AN BODY Fowy Siok aw. iq ovr BRAY h 
per nour, 
4 v/ “ : 
=p | 
ty e 
Denn J | 
HAND OPCRATOR WATER SPRAT ABore 
° 
e e 
; @ 
3 = 2 
—_ FF — — 
Se eo ae REVERSED ANDPLUCED —CONPIETE Resting, Resioyng, THIN OFF OUrwat MEAT AND CvT Peeet Sto To BACK GF HEAD, — MEAD SPRAYED, FELASES AND EADON Pin, Smovr Wt, Rruor ed ate 
Trig = =—- ouT$ieE MEAT T@ TRUCK OR ae Te Bont THREE QuanteR Te oe a SIDE @usRTeR FAR DRUMS Cur FoR Mima cueing, 10 Remon m6 
Dim Rearing Torque CHule AROUND iY ARowN, Nest RING 


Photograph shows men working on hog heads attached to 
table in the plant of The Wm. Focke’s Sons Co., Dayton, 
Ohio. Mr. Walter E. Focke is the inventor of the table, 
which is in use for sometime and proves a saving of about 
3 cents per head. The table does away with the insanitary, 
unwieldly handling of the heads. By its use heads can be 
finished with carcasses while killing or trimmed after they 
are chilled. 











RIND. Leaving % 
NO FATON RIND yy 
No RIND ON £@ 
BRCON 














The H. H. Meyer Packing Co., Cincinnati, Ohio, says: 

“With this Machine we get all of the Bacon—the 
rind is clean of fat, a saving of 2 to 4 oz. for slicing, 
also 75% in labor compared with hand work.” 








Fully Opened New Fast Working Fischer New “BOSS” Horn 
Attachment 


Forms for Minced Ham i23%:, ‘For filling Meat Loaf Pans 


Note the 4 pairs of heavy eyes for rod, to rapidly 
close or open forms. Sizes: 38x38, 3%4x3%%, 4x4 in., 
14 in. long. 


Spring 
Plate raises 
pan against 

Horn for 
fast filling 





THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 So. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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The meat chopper that does more and better 
work and lasts a lifetime 


The New No. 7E-Type-K Cleveland 
KLEEN-KUT Meat Chopper will truly 
chop twice as much meat as the average 
chopper. And too, its great power and 
ability to cut large pieces through a 14-in. 
hole plate is further evidence of the ad- 
vantages obtained in its installation. 





There are no bearing troubles possible 
with this machine, as the large roller bear- 
ing is in the rear, far away from the harm- 
ful meat juices and particles. 


A Profit Maker and a Profit Saver is this 
quiet running chopper equipped with the 
famous Cleveland KLEEN-KUT flat sided 
plates. 





The Cleveland Kleen-Kut Manufacturing Co. 


Cleveland Ohio 











General Purpose Truck 


No. 105. 


A very useful and sanitary truck. Due to its carrying 
capacity it is best adapted for general loading or con- 
veying of meats to curing vats. It is well balanced and 
light running, wheels are fitted with Alemite Lubrica- 
tors. Body is made of No. 12 gauge steel, all seams 
welded, all corners and bends well rounded. No bolt 
or rivet heads inside of body. Galvanized after fabrica- 
tion. Fitted with iron wheels if desired. 

Note:-—Handle brackets are cast steel welded to body. These 
brackets are fitted with set screws which hold securely in place 
the removable handles. Legs are fitted with interchangeable 
malleable shoes. Re-inforced corners. 


Truck Inquiries Solicited. 


THE GLOBE COMPANY 
822-26 W. 36th Street Chicago, IIl. 


Manufacturers of Packing House Equipment. 











‘mee’ | | Kramer Patented Hog Dehairing Machines 


Have Timed Conveyor Hog Control 
bir Capacities 50 to 1,000 Hogs per Hour 





LIGHTEST STRONGEST 


A.Baclus, & sna D> L. A. Kramer Company 


DETROIT, MICH. 111 West Jackson Blvd. Chicago, III. 

















A Guide for the Buyer will be found on pages 60 and 61 
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QUALITY — f, Cc Oo oom Paar 


Laabs Sanitary Rendering Process 




















Patent Pending W. B. Alibright Geo, Maier 


Laabs Sanitary Rendering Unit—In Daily Operation at Plant of 
Maier & Co., Chicago, Ill. : 


A sensible and practical method for re- cess are not burned or injured.—Are 
duction of Animal Products. prime in color and flavor and bleach- 
able. 


Recovers Fats and Oils and obtains the 
Proteins and Mineral Salts in a sweet Proteins and Mineral Salts are per- 


and highly salable condition. fectly sterilized and can be fed to ani- 
Fats and Oils made by the Laabs Pro- mals with highest results. 


Process Patents Applied For—We will enforce our rights against all infringers. 


—We Guarantee Satisfaction to Users— 





Sole Manufacturers and Sales Agents 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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Millions of 
These Packages— 


are used annually for 
sausage meat. Adopted 
by the leaders in the pack- 
ing industry. The most 
attractive and practical 
package. Your name and 
brand printed in one or 
more colors directly on 
package. Sizes: one 
ounce to ten pounds. 
Send for samples and 
package suggestions. 


cht Lge 


the package 
that sells its contents 


MonoGervice G. 
NEWARK NEW JERSEY.. 
































f]¥GL0SS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention <j the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 
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Increase Your 
Profits 


from 


Cracklings 





r % Cracklings made in the Anderson Crackling Expeller 
by - contain a higher percentage of ammonia and lower per- 
ij centage of grease, and will therefore show a profit of ap- 
Hf ‘ proximately $10 per ton over hydraulic-pressed crack- 
*  & lings. Write for complete information. 


The V. D. ANDERSON CO. 
1935 W. 96th St., Cleveland, Ohio 





















CAN Lo. CINCINNATI 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information . 




















Reduce your delivery costs 


-, by using durable, sanitary 
A 





a Wagon and Truck Baskets 
a Easily cleaned and good 
~* for hundreds of trips. 


Write for prices 


ANDERSON BOX & BASKET CO, 


Incorporated 
Henderson, Ky. 

















Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 











Ma 











ee 
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Tankage slush tank 








y Charging cart 


Berrigan 
Press 
























































TYPICAL BERRIGAN SYSTEM LAYOUT 


7464 Greenview Ave. 








What Is Making the 
Berrigan Press Famous? 


It is the only press in which tankage may be loaded and pressed 
hot so that it will not ferment or decompose. 


Will reduce the moisture in the pressed tankage 25% to 30% 
and the fat below 5% 


With Our Press 


Edible Skimmings Are Kept So 
Sweet That They Go Back Into 
Prime Steam Lard, Saving Thou- 


sands of Dollars a Year 


Ammonia Content Is Increased One 
Unit Per Ton 


Press Cloths and Wooden Racks Are 
Entirely Done Away With 


Objectionable Odors Are _ Elimi- 
nated, and Sanitary Conditions Are 
Greatly Improved 


Big Saving in Labor Cost of 
Handling 





Members of The Institute of Ameri- 
can Meat Packers will find it to their 
benefit to place their orders for the 
Berrigan presses through the Insti- 
tute Equipment and Supply Co., 509 
So. Wabash Ave., Chicago, IIl. 


The experience with the Berrigan 
press in the membership of the In- 
stitute may be ascertained on in- 
quiry by any member. 


Let us tell you all about it 


J. J. Berrigan & Son 


Sole Manufacturers 
Chicago, Illinois 

















12 THE NATIONAL PROVISIONER May 16, 1925. 





Complies with SS a Write for Prices 
B. A. I. Requirements The King of Nitrates ‘Immediate Deliveries 
Double Refined Nitrate of Soda 
Prompt Shipment 

STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY S 

E CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 79 WEST MONROE ST. J 

ees anette ads Sansone ie IS RENO HOE 








The Stockinet rit Process 


A y i CORK . 
r | 





| Trimmings 
J INSULATION | 
There is a good reason why ex- S h rt ink ag e 
Pperienced engineers, architects, 
' and owners have been favoring us 
| with their business and why they 
specity “Crescent” (100% pure) Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
Write for complete information. | SQUARE Butts and Appearance 
To get large sales, your Mr. Quality should have the assistance 
United Cork Companies of Mr. Stockinet appearance. 
ieee OES Numerous Packers Throughout the Country Are 


Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, IIl. Telephone Calumet 0349 























KAESLIN BROTHERS The — Improved Sausage Mold 


Designers and Manufacturers of 


Packing House Equipment 
and Overhead Track Systems 


Identify your product by using the 
improved patent clasp lettered mold. 
Branded products always sell best. 
“United” lettered molds are practical, 
inexpensive and effective. 








Killing Floor Equipment Mold furnished with or without letters. 
Sausage Machinery Mold is rege | welded at every inter- 
. section of wire onstruction is superior 
Butcher Supplies to any other on market. Ingenious clasp 
Smoke and Steam Houses eliminates use of pin for fastening mold 
closed. Not necessary to tie sausage to 
Cages and Trolleys mold. Bars welded across bottom hold ee 
Scales and Conveyors sausage securely during smoking process. 
If your jobber cannot supply you write us direct. The “UNITED” product uni- 
30-32 W. West Street form size sausage. Increased 
a United Steel & Wire Co. sales and profits are results 
Baltimore, Md. i from branded meat put up in 


Battle Creek, Mich. Atchison, Kans. this form. 

















“Pigs Is Pigs” 
You know the old farmer was wrong on that basis—so is the Sausage manufacturer who . 
thinks—“PEPPER IS PEPPER” 


Write for full particulars on our celebrated product 


Decorticated Black Pepper 
The Woolson Spice Company ~ Toledo, Ohio 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” No. 5 

















M: 
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Our Latest Achievement in 


Corn Beef Cooking 


The CB-5 for Corned Beef Splits 
Capacity 15 pounds 





Constructed of cast aluminum, with the yielding 
spring pressure. Equipped with a new patented 
eccentric ratchet affording greater leverage. 





Produces a superior product heretofore un- 
equalled in flavor and appearance. Reduces 
shrinkage considerably over other methods, thus 
paying for itself in a short while. 





Product 








.-~4 
o 


The Improved 











d. 
c FOR LARGE SIZE 
] BOILER 
: Adelmann Foot Press _ rn 
BOILER 
p For the convenience of those using a large num- 
ber of our boilers daily, we have designed this foot 
press. 
: Will give the proper pressure, insuring uniform 
= hams, and improves their appearance greatly. 


Saves labor. Increases production. 


Of simple but durable construction, easily oper- 
ated, made to stand hard usage. 


Ham Boiler Corp. 


1762 Westchester Avenue New York 
Factory, Port Chester, N. Y. 
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Patent Casing Company 
617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 


Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 


under Sol May Methods 


The Pioneers of Sewed Casings 
























IN 

























CASINGS PRODUCE ed, Inc. 
80% Pearl St. New York City 
TEL. BROAD 3589 
Cleaners and Importers Sheep 
and Hog Casings. 
E. E. SCHWITZKE, Pres. 




















BAGS. 





TROY, N. Y. 














Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., 


ri ECHT | ¢ i 
AWE Wal 
S 
Real 4 d d 
ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 
a | spiamnages AUSTRALIAN 
: pa iq Tk Sr nm British Casing Co. Ltd. | ¢ ¢ james Gp, uo cee 
® | Sydney, Australia 140 W. Van Buren CASINGS 
} ¥ a |e { q' 14 Casing Cleaning Factories Street, és 
a) eed hl 3 throughout Australia Chicago, Ill. Dried Gut 
IS, @B\: QR. Fs 


BEEF, HAM and SHEEP 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE, US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 


Chicago, Ill. 














See page 63 for Classified Advertisements. 
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Mathieson Anhydrous Ammonia 


ROMPT deliveries in standard 50, 100 and 150-lb. cylinders from the follow- 


ing warehouse stocks: 


ATLANTA, GA. 


National Bonded Warehouse Company 


BALTIMORE, MD. 


Marshall Rieha, Inc., 1417 Thames Street 


BUFFALO, N. Y. 


Pierce & Stevens, Inc., 710 Ohio Street 


CHARLESTON, S. C. 


Charleston Warehouse & Forwarding Co. 


CHARLOTTE, N. C. 
Mathieson Alkali Works (Inc)., Commercial National 
Bank Bldg. 


CHATTANOOGA, TENN. 


Chattanooga Warehouse & Cold Storage Co. 


CINCINNATI, OHIO 


Hilton Davis Co., 4609 Eastern Avenue 


COLUMBIA, S. C. 


Columbia Brokerage & Storage Co, 
COLUMBUS, OHIO 

Meckstroth & Brinker, 106 W. Spring Street 
DALLAS, TEXAS 


Dallas Transfer Company 


FAIRMONT, W. VA. 
W. C. McAdoo 


FORT SMITH, ARK. 
O. K. Storage & Transfer Co. 
JACKSONVILLE, FLA. 
. J. Redavats, 220 Duval Building 
KANSAS CITY, MO. 


Barada & Page, Inc., 2018 Guinotte Avenue 


KNOXVILLE, TENN. 


Knoxville Fireproof Storage Company 


LITTLE ROCK, ARK. 


Terminal Warehouse Co. 


LYNCHBURG, VA. 


Lynchburg Storage Co. 


MEMPHIS, TENN. 


Tennessee Terminal Warehouse Co. 


NASHVILLE, TENN. 


Nashville Warehouse & Elevator Co. 


NEW ORLEANS, LA. 
R. J. McMillan, Title Guarantee Building 


NEW YORK CITY 


A. P. Miller Supply Co., 441 W. Sixteenth Street 


NIAGARA FALLS, N. Y. 


Mathieson Alkali Works (Inc.) 


PHILADELPHIA, PA. 
Mathieson Alkali Works (Inc.), 525 Widener Bldg. 
Baker & Gaffney, Delaware Ave, and Green St. 


PROVIDENCE, R. I. 

Mathieson Alkali Works (Inc.), Hospital Trust Bldg. 
PHILLIPSDALE, R. I. 

Sunlight Chemical Corp. 
RALEIGH, N. C. 

Carolina Storage & Distributing Co. 
RICHMOND, VA. 

Harwood Bros, 
ST. LOUIS, MO. 

G. S. Robins & Co., 511 S. Second Street 
WICHITA FALLS, TEXAS 


Greene Brothers 


WILMINGTON, N. C. 
S. S. Southgate & Co, 


Your inquiries and orders will receive prompt attention at any of the above 


points or at our General Offices in New York City. 


We also supply Aqua Ammonia, 26°, in standard 110 gal. drums. 


Tc MATHIESON ALKAL! WORKS zc 


250 PARK AVE. 


NEW YORK CITY 


PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE 
















Agua Ammonia 


Soda Ash~ Bleaching Powder 
Modified Virginia Soda 


ee 
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MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCTS CO. “sa 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCH MANN 


& 
STOFFREGEN 


546 West 40th Street 
New York + N. Y. 


BECHSTEIN & CO. 


wcities gd aa CASINGS 


CHICAGO: 723 West Lake Stree NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St. “Smithfield, E.C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


Maw Yast: SAUSAGE CASINGS Wellington 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 


Beef Casings 
California By-Products Co. 


IMPORTERS EXPORTERS 


Main Office Eastern Branch 
2067 San Bruno Ave. 508 West 43rd St. 
SAN FRANCISCO NEW YORK 


Mi. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave, London, 47 St. John S8t., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 
96-100 Pearl St., New York 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS Exporters 
139 Blackstone Street Boston, Mass, 





NEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St. NEW YORK, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Estadlished 1903 12 COENTIES SLIP, NEW YORK 








PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
Sausage Casings 


Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 
Sausage Casings & Supplies 
Tennis and Musical Strings 





Sausage Casings 


HARRY LEVI & COMPANY 


I ters and Exporters 
842 WEST LAKE STREET een ar CHICAGO 














Smoking and Cooler 
SAWDUST 


Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila. Pa. 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 











A Guide to the 
Buyers will be found on 
pages 60 and 61 














J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 2 


Importers Exporters 


Chicago, Ill. 
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Lowest prices 
compatible with best 
quality merchandise 


Bearn. Levic Co., Inc. 


NEW YORK 


May 16, 1925. 




















18 THE NATIONAL PROVISIONER May 16, 1925. 





Immediate Deliveries from Paste Complies with all 


New York or New Orleans ; | 
Chicago or Baltimore Government Regulations | 


A Refined Nitrate of Soda of Highest Quality | 
The Most Efficient | 


e Sole Selling Agents for 
NITRATE AGENCIES CO. Meat Curing Agent W. R. GRACE & CO. 
104 Pearl St.. NEW YORK CITY . NEW YORK, N. Y. 








Prevent Sour Rump Joints 
Use BROZ JOINT AERATOR 


















: 
5 
é 
: | Information 
sik & 
3 
5 SMOKED PRODUCTS COMPANY 
= 100 to 120 Culvert Street, Cincinnati, Ohio 
Ce: 











Made of Monel Metal, they last forever 


A. C. Wicke Mfg. Co. 


_BROZ JOINT mon. Reliable Butcher Fixtures and Supplies 
wich sacar casntndnanntincensicmndinane Special attention given to cork and cement refrigerators 








Cold storage installations and complete market equipment 


ee NEW YORK CITY 


Salesrooms: Main Office and Factory: Bronx Branch: 


207 East 43rd St. 406 East 102nd St. 774 Brook Ave. 
T E HANLEY & co Vanderbilt 8676 Atwater 0880 Melrose 7444 
e 7 




















Sheep, Beef and Vats & Tanks 
Hog Cas in gS g an 


Allied Industries 
Certified Sausage Casing 
as required. 
Color Prompt delivery on receipt of order 


Sausage Flour per Tank & Silo Co, Kalamazoo, 


For curing, soaking, scalding, chilling and 
various other uses. Can furnish any size and 
special tanks and vats for miscellaneous uses 


























Tank Builders Since 1867 Mi 1c hi 1 g an 
Office and Factory 
40th S and Packers Avenue 
UNION STOCK YARDS Thomson & Taylor Company 
Chicago, IIl. Recleaned Whole and Ground 
Wire or Write Your Offerings end Spices for Meat Packers 





CHICAGO, ILLINOIS 











PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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Ridgway Ads Never | 
Fairy Stories 


For example:— 


The Public Service Co. of New Jersey owns pretty much all the utilities 
from Trenton to New York City. 


They make and sell ALL the electricity in that district. 


The Public Service Co. are building at Harrison (Newark) a great new 
plant—and now listen:— 





They have ordered Ridgway Steam-Hydraulic elevator equipment for 
the plant. 


Since the Public Service are such big electrical folks, why get Steam- 
Hydraulic Elevators? 


Well, just ask them. They have dozens of Ridgway Elevators. 


Then up there at Newark is the big plant of the Westinghouse Electric 
Co. As we write 


They are installing Ridgway Steam-Hydraulic elevator equipment. 


These concerns are some electrical folks both as makers of electricity 
and as makers of electrical machines. 


Why get Ridgway Steam-Hydraulics? 


As we have said in these ads of ours thousands of times, the man who 
has steam is blessed and fortunate in the fact that he can cut out danger, 
repairs, expense, fires by 


“HOOKIN’ ’ER TO THE BILER” 
Craig Ridgway and Son Co. 


Elevator Makers to the folks who know COATESVILLE, PA. 














154 Ogden Avenue Jersey City, N. J. 


Manufacturers of Special 


Steel or Monel Metal Cars 
Also 


Tanks Tables Sinks 
Chutes Flues 


biesteut Shoat ane and other sheet metal specialties 


momma” 1. (). KOVEN & BROTHER 











The “Enterprise” No. 1156 
Chops 3,000 Pounds an Hour 


For the sausage maker or packer who Four plates furnished with each ma- 
desires this capacity, here is the ideal chine, one fine, one medium, one coarse, 
chopper. and one knife for cutting fat. Also 

The distance from ring to floor is 26%4 three knives and one fat knife. _ 
in. Permits carrier to be run under No matter what your chopping prob- 
chopper. lems may be “Enterprise” experts can 


a , hig help you. 
Wrkccmmardie -~4 “4 h. p. motor, it is a fast, ur fifty years’ experience is at your 


disposal. 
The No. 1156 is economical to operate Send for catalog showing the entire 
and high in production efficiency. “Enterprise” line. ‘ 


THE ENTERPRISE MFG. CO., OF PA., 
No. 1 Philadelphia, U. S. A. 




















THE NATIONAL PROVISIONER May 16, 1925. 














aH 


| ~) or ae 


WARE . 3 
7 woODEN ee 
et 











ATIONA 


WOODENW ARE 


LARD TUBS 








Prompt Delivery 
Strong from Stocks 
Re-inforcement Carried in 
Where Strength Hill City and 
Is Needed Chicago 
A strone ciean tub that will stand up Located in the heart of the Minnesota for- 
under fre dling because only the best ests, we have available, for our tubs, the 
of hard anu sory woods are used in the manu- finest wood grown. Thorough kiln drying 
facture of National Woodenware Lard Tubs. prevents shrinkage and reduces waste. 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 
CHICAGO 
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Weighing in the Meat Plant 


More Facts About Scales and 
Those Who Use Them—What is 
Meant by Weighing Tolerances 











Do you know how a scale operates, 
or why? 


Why won’t a load weigh the same on 


two scales which are just alike? 

Why won't a load weigh the same 
twice on the same scale? 

Because an absolutely accurate scale 
has never been made, and probably 
never will be made, 

That is why what are called “toler- 
ances” are necessary in weighing. 

All high-grade scales are built to 
work within specified tolerances—and 
they will do so if the scales are prop- 
erly used, and properly taken care of. 


Use the Right Scales. 

If you weigh small quantities on big 
scales, you are likely to give unneces- 
sary overweights. Or you may give 
underweights, and cause customers to 
complain. 

Therefore use a scale whose capacity 
is aS near your maximum load as pos- 
sible. 

That means you should use different 
capacity scales for different depart- 
ments, according to weight of product 
and package units. 

Keep your scales in condition, so they 
will work within the specified “toler- 
ance.” 

Then, if your scalers are careful and 
honest, you will get accurate weights. 


Losses from Careless Weighing. 

Losses from careless weighing or in- 
accurate scales run up into big money 
before you know it. 

It is the many LITTLE LEAKS 
that cause the BIG LOSSES. 


A mistake of one ounce on each 
weighing may amount to _ 1,000 
ounces a day—or 62 pounds given 
away!! Could you afford this? 

Scales and scalers must be kept. un- 
der proper control. 

What this means in the meat plant 
was outlined in the first two articles in 


III—Tolerances in Weighing. 


this series which appeared in THE 
NATIONAL PROVISIONER. 


{Reprints of these articles on “Weighing 
in the Meat Plant” may be had by sub- 
scribers by sending a 5-cent stamp to the 
Editor, THE NATIONAL PROVISIONER, 
Old Colony Bidg., Chicago, I11.] 


The writer of these articles, a well- 
known weighing expert, continues the 
discussion here with an explanation of 
“tolerances” in weighing, and what they 
have to do with accurate weighing. 


Tolerances in Weighing 
By F. S. Hebden 


Perhaps no other single item in the en- 
tire field of scales and weighing—or buy- 
ing and selling by weight—has caused so 
much confusion and argument as the sub- 
ject of tolerances. 

It seems quite strange to many who 
are required to use scales in their busi- 
ness, and who are not acquainted. with 
the mechanical principles upon which they 
operate, that a given load may not weigh 
the same on two scales, even though the 





Giving Away Weight? 


Do you weigh a 90 lb. box on a 
scale with a 1,000-Ib. capacity? If 
you do, you may be giving away a 
pound of product every time!, 

The reason for this is that the 
“tolerance” is smaller on a scale 
of less capacity. Weigh your 
loads on the smallest scale that 
will handle them properly, and 
save possible losses to you. 

This question of tolerances in 
weighing is a very important one 
in the packing plant. Yet it is 
one that most people know very 
little about. 

Read this article, written for 
THE NATIONAL PROVISIONER by a 
weighing expert. It may save you 
money. 











scales may be of the same make and type, 
and may both be in good condition. 

It often happens that a load will not 
weigh exactly the same when weighed 
twice on the same scale. 

Why Variations in Weight? 

Many firms have had arguments with 
their customers over these small variations 
in weight. 

The reason is that an absolutely ac- 
curate scale has not yet been made, and 
probably never will be made. 

A scale is nothing more nor less than 
a platform mounted upon a set of levers 
which oscillate upon pivots or bearings of 
various types. These levers are variously 
proportioned, and so arranged that at 
some point we can apply a counterbalanc- 
ing weight. 

When our counterbalancing weight 
equals, in effect, the weight on the plat- 
form, we know how much our load weighs, 
because we know the ratio of the lever- 
age and the amount of our counterbalanc- 
ing weight. 

How the Counterbalance Works, 

This counterbalancing weight or force 
may be of any form. 

On an equal-arm balance, the counter- 
balance weight will be the same as the 
load. That is, if we have a ten-pound 
load on one side we will require a ten- 
pound weight on the other side to balance 
it. If our levers are proportioned on a 
10 to 1 ratio, we will require only one 
pound to balance the ten pound load, and 
so on. 

The levers may be arranged to give al- 
most any ratio. Lever systems are often 
made with ratios as high as 800 or 1,000 
to 1 on large scales. 

The counterbalancing weight or force 
may be of any form—a dead even weight, 
as mentioned above; a poise sliding on a 
beam (the beam is merely one of the 
levers), as on a simple beam scale; a pen- 
dulum attached to.one of the levers, as 
used in many dial scales; or a spring, as 
used in many other dial scales. 

All Follow Same Principle. 
It makes no difference what form of 
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counterbalance is used or what form of 
bearings are used. In the end the ma- 
chine we call a platform scale is, as be- 
fore stated, simply a platform mounted 
upon a set of levers, and they all’ use the 
same fundamental mechanical principle. 

In following out our subject of toler- 
ances, we might refer for example to what 
is called the even-arm balance with which 
we are all familiar. This is a simple sin- 
gle lever, pivoted in the center, carrying 
a platform mounted upon and above each 
end, or a pan hanging from each end. 

In order that we may know when our 
load is balanced, the lever must be free 


THE NATIONAL PROVISIONER 


to oscillate upon the center bearing. All 
of the bearings must be as refined as pos- 
sible, so that the friction, will be reduced 
to a minimum. 

This brings us to the main point of 
the subject. 

Can’t Make a Frictionless Bearing. 

We cannot, by any method now known, 
make a bearing that is entirely without 
friction. We may refine them to an amaz- 
ing degree, but some friction will still be 
present. In scales which are used in com- 
merce, the bearings can only be refined to 
a point where they will have the least fric- 

(Continued on page 42.) 





Slaughter Season Opening In Australia 
Outlook Favorable for Meat Trade in That Country 


(Staff Correspondence of The National Provisioner.) 


Brisbane, Queensland, April 17, 1925. 

The various packing plants in Australia 
are opening for the new killing season 
under most favorable conditions as re- 
gards the season. Plenty of rain has 
fallen so that there is an abundance of 
grass and water, and stock are very fat. 
This means that there is a good supply 
of fat cattle available for the plants to 
slaughter, and it seems likely that a fairly 
long period of activity will ensue. 

The Smithfield market has been show- 
ing a firmer tendency, and this is reflected 
in the prices which the plants are offer- 
ing for fat cattle. 

Sheep Position Unfavorable. 

The mutton and lamb position is much 
different. Prices in London have been 
falling and prices in Australia have not 
been so good. Wool has fallen in price 
and in the natural order this should make 
sheep cheaper. At present, however, none 
of the plants are operating and no ex- 
tort mutton is being prepared. 

The trade has been assisted by a fur- 
ther reduction in freight overseas. A 
new rate came into force on March 1 
under which a reduction of % penny per 
lb. was made on quarters, crops and boned 
beef to Great Britain and Northern Euro- 
pean ports, and ys penny to Southern 
European ports. This brings the former 
to 7gd per Ib. and to the latter to 15/16d. 

Experiment in Shipping Beef. 

An experiment is being made on board 
the steamer Port Darwin of a secret 
process of refrigeration of meat in tran- 
sit. Apparently it consists of air valves 
above and below the hooks, so that cold 
air is passed round the carcasses. The 
experiment is being made by the Perfect 
Food Process Pty Ltd. Tests have been 
made in stores in Melbourne over some 
period, and these having proved satisfac- 
tory it has been decided to try the system 
overseas. 

The experiment is being watched with 
great interest and if it is a success it will 
be launched in a big way. It amounts 
to a method of chilling, which has not 
been possible to Australian exporters 
hitherto on account of the long voyage to 
London from this country. 

The general impression is that the 
cattle industry is getting on a firmer 


footing again. When the market in Lon- 
don broke several years ago it was con- 
sidered that the bottom had fallen out of 
the Australian cattle industry, owing to 
the difficulty of Australian frozen beef 
competing with chilled beef from the 
Argentine. However, since the first 
shock—many owners speyed thousands 
of cows and rendered them fit only for 
beef—efforts have been made to build 
up the industry again; and they are suc- 
ceeding. 
Cattle Trade Improving. 

A more hopeful tone is now manifest, 
particularly as it is concluded that though 
chilled beef has a great advantage on the 
British markets there is still an opening 


for frozen beef; if not in London, then 
on the Continent. 

These facts will make owners of cattle 
more inclined to welcome the actual es- 
tablishment of the system adopted by 
the Australian Meat Council to provide a 
fund for carrying on propaganda and 
other work in favor of the Australian 
meat trade. The council has been 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me .... copies of the 
eee Form Hog Test for daily figur- 
ng. 


Name. . 


Street. . 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 
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financed by the Federal Government for 
some time, but legislation has now been 
passed which will enable the council to 
make a levy on all owners of cattle and 
sheep to provide funds for organization. 


One of the first steps of the Council 
will be to organize a systematic effort 
to improve the marketing of Australian 
meat in Great Britain. 


The packing plant at Darwin, the prop- 
erty of Vesteys, which has been closed 
for some years for various reasons, will 
be reopened in May, but only for boiling 
down this season. Next season the plant 
will be opened for ordinary operations 
and for a much longer season. 


An Australian’s View of Cattle. 


The views expressed by an Australian 
on stock he saw while abroad may be of 
interest. These views are given as they 
appeared in a Brisbane paper. The 
speaker was Donald Gunn, a grazier of 
much experience. He said he had been 
somewhat disappointed with the quality 
of the fat stock he had seen in the Chi- 
cago stockyards. 

In the Argentine, some of the best 
cattle he had ever encountered had been 
inspected. A _ representative of Swifts, 
Ltd., had told him that having visited 
cattle countries in all parts of the world, 
he had formed the opinion that the Ar- 
gentine could hardly be excelled as a 
cattle-raising area. 


Trust Bogey in New Zealand. 


Some yeats ago mention was made in 
these columns of the fear held in Aus- 
tralia regarding the “American Meat 
Trust,” as it was called, getting control 
of the industry in Australia. This ghost 
has long been laid; nothing has been 
heard of it for some years now. 

Apparently it flitted across the water 
and put fear into the New Zealanders, as 
the possibility of trusts getting a hold in 
that country has led to legislation and 
to much discussion. Every now and again 
an alarm is raised. 

The bogey does not refer to the “Amer- 
ican meat trust”—it applies to all. Vari- 
ous outside firms have been operating in 
the Dominion under license; but recently 
the firm of Vestey Bros., Ltd., purchased 
the Poverty Bay Farmers’ Meat Company 
Limited. 

It was contended that this was done 
with the acquiescence of the Minister for 
Agriculture and led to a charge in Parlia- 
ment by W. D. Lysnar. A Royal Com- 
mission was appointed to investigate this 
charge and it has been holding prelim- 
inary sittings. The particular point is as 
to the transfer of the meat export 
slaughtering iicense from the Poverty 
Bay company to Vesteys, and the Gov- 
ernment not having kept its pledges to 
“keep the trusts out.” 

The killing season is now in full swing 
in the Dominion. Although prices have 
been falling in London, the position is 
not regarded with alarm because of the 
smali quantity of New Zealand produce 
on the London market at the outset of 
the season, as compared with the hun- 
dreds of thousands of carcasses held at 
the same period last year. Lambs and 
mutton are going into consumption im- 
mediately they arrive in London. 

One interesting phase of the export 
business is that shipments are now being 
made to Italy, through Genoa. A second 
boat is now on the way and is carrying 
no fewer than 231,000 carcasses of mutton 
and lamb. Veal and pork are also being 
sent by way of trial shipments. 

A proposal has been made in official 
circles that dehorning of cattle should be 
made compulsory. The same subject has 
been receiving much attention in Aus- 
tralia also owing to the damage to stock 
in transit, and already dehorning is being 
practiced on a fairly large scale on some 
holdings. It may become more general 
as time goes on. 
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Standardizing Packinghouse Equipment 


Work Done by Institute on Lard 


Cans, Sausage and Tank Trucks, 
Trolleys and Crates and Boxes 


Tentative plans and specifications for 
the standardization of lard crates and 
export boxes have been submitted for 
trial and comment by member com- 
panies of the Institute of American 
Meat Packers. 


Proposed standards for ham and 
bacon trucks and pork loin trucks also 
have. been recommended to members 
for adoption. 

In addition, a number of pieces of 
equipment already have been standard- 
ized by the industry generally on the 
recommendation of the Institute. These 
include sausage meat trucks, tank- 
charging trucks, wire-bound freezer 
boxes, beef and pork trolleys, and lard 
cans of all sizes. 

These are some of the steps in the 
Institute’s comprehensive program for 
simplification and standardization of 
packinghouse equipment and supplies, 
which is being carried on by the Insti- 
tute through the Department of Pack- 
inghouse Practice and Research, and 
under the guidance of the Sub-Com- 
mittee on Standardization of the Com- 
mittee on Packinghouse Practice and 
Research. 

R. E. Yocum is chairman of the sub- 
committee and R. F. Eagle is chairman 
of the Committee on Packinghouse 
Practice and Research. John P. Harris 
is director of this department of the 
Institute. On facts supplied by Mr. 
Harris, THE NATIONAL PROVISIONER is 
enabled to present the following outline 
of this interesting project in co- 
operation. 

Standardizing Lard Containers. 

The standardization of lard cans dates 
back several years, and followed recom- 
mendations of a former Committee on 
Standardized Containers, of which J. P. 
Dowding was chairman. 

Thorough investigation and_ practical 
tests of the equipment. have preceded all 
recommendations for standardization. 

The program has been developed with 
two purposes in view: elimination of 
waste and improvement in utility and 
efficiency. Equipment manufacturers have 
in most cases co-operated actively with 
the Institute in the development of these 
standards. 

The Institute believes that manufac- 
turers generally have come to realize the 
following advantages which follow stan- 
dardization of this sort: 

1. The manufacturer is able to cut down 
the number of designs which he must 
carry in stock. 

2. He is able to purchase a smaller num- 
ber of kinds of raw materials in larger 
quantities. 

3. His operations are simplified by less 
frequent need for changing opera- 
tions to run different sizes and de- 
signs. 

4. He can give better and quicker service 
to his customers, for he can carry 


larger stocks of the smaller number 
of items. 
Benefits to the Packer. 
The benefits which come to the packer 
from standardization are of equal impor- 
tance. They are: 











PERMANENT STANDARD BEEF 
TROLLEY. 


1. The manufacturer is able to produce a 
smaller number of sizes and designs 
at a lower unit price. 

2. Sales efforts are simplified by the 
elimination of odd sizes. 

3. It is not necessary to change operat- 
ing gangs so often from work on one 
size to work on another size. 
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4. Since the manufacturer is able to 
carry larger, stock of a smaller num- 
ber of items, the packer gets better 
delivery and thus may reduce his 
stocks and cut down the investment 
and storage space required. 

5. The resulting equipment is better 
suited to the packer’s requirements. 


How Cans Were Standardized. 

An idea of the progress brought about 
through one piece of standardization may 
be obtained from the case of lard cans, 
whereby the number of different styles 
end sizes was reduced from about 77 to 
6. Sizes were chosen which would re- 
quire the least possible amount of waste 
in cutting the sheets of tin. And here, 
as elsewhere, the elimination of odd sizes 
and styles of cans has reduced the manu- 
facturer’s production costs, and has made 
it possible for both manufacturer and 
packer to reduce the size of the can 
stocks which must be carried. 

Similarly, in the case of the various 
kinds of hand trucks, 189 differént kinds 
and styles, with a great variety of wheels, 
casters and other parts, have been re- 
placed by 7 improved standards. 


Working Out Truck Models. 


The methods by which the standard 
trucks were chosen, and the care exer- 
cised in working out the many details to 
be considered, gives a striking example 
of the problems which are involved in this 
work. 

First of all, it was necessary for the 
committee to view all of the 189 varieties 
on the market, to determine which types 
were necessary and what points of con- 
struction were most desirable. 

Subsequcntly the committee met and 
reviewed recommendations from leading 
truck manufacturers and packinghouse 
engineers and superintendents, and built 
an “ideal” truck, taking “this wheel” and 
“that bracket,” and discussing the respec- 
tive merits of various parts and of cer- 
tain types of construction. 

When the details of the resulting truck 
had been agreed upon, models were con- 
structed in accordance with the cor- 
mittee’s recommendations, and were 
delivered to plants of member companies 
of the Institute for observation and trial 
under actual tests. 

Forty-nine trucks involving four models 
were tried out on the first tests, and about 


TENTATIVE STANDARD MEAT TRUCK. 
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25 more trucks are to be tried out on a 
second test. 
Testing Trucks in Service. 

After the first group of trucks had been 
in service for three months, reports were 
obtained from the plants in which they 
had been used, and two of the four types 
of trucks were recommended by the com- 
mittee as permanent standards, and sub- 
sequently were approved by the member- 
ship of the Institute. 

On the other two the committee decided 
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comprehensive tests. Although this work 
still is incomplete, it already has been of 
benefit to the industry. 
Stronger and Better Trucks. 

Packinghouse superintendents report 
that truck manufacturers have co-operated 
in a most gratifying manner in develop- 
ing Institute standards, and consequently 
are manufacturing stronger and more 
rugged trucks with superior sanitary 
features for less money that formerly was 
charged for less desirable types. 

Briefly, these are the respects in which 


PERMANENT STANDARD TANK CHARGING TRUCK. 


ihat further work should be done, and 
they again went over the trucks piece by 
piece, moving the axle back on one to 
effect a better balance, and substituting 
welded for riveted construction on the 
other in the interests of strength and 
sanitation. 

Plans for new standards were drawn up 
and models constructed, so that the com- 
mittee might view their performance in 
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the standard trucks are believed by the 
Institute to excel over the many types 
which existed before: 
1. These trucks all are of welded con- 
struction, instead of being riveted 
and bolted, and are provided with 


rolled type edges, thus assuring more. 


rigid and permanent construction and 
a smooth surface on the inside of the 
body, which makes them easier to 
empty and more sanitary. 





, Cleveland, Ohio. 
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2. The entire body and the supports and 
handles, with the exception of the 
axle and wheels, are hot-galvanized, 
which adds to the sanitary feature of 
the trucks and tends to prevent the 
metal coating from peeling which 
would remain in corrosion and rust. 


How Strength Was Gained. 


3. Strength was gained by substituting 
cold rolled steel for soft steel in the 
axle, by welding reinforcing straps at 
all seams and corners, and by triple 
rolling and heavily reinforcing the 
nose of the truck. 

4. Malleable iron shoes were attached 
to the leg supports, making the truck 
capable of withstanding severe shocks 
and hard wear, so that if any of the 
iron straps attaching these malleable 
shoes to the body should wear out, 
these straps only need be replaced. 
In the old type of construction, the 
supports rested upon steel straps, 
which frequently had to be replaced 
along with the entire support. 

5. The wheels were designed to permit 
ease of locomotion, are stronger, 
more durable, and better lubricated, 
and were pitched with slightly con- 
cave treads, in order to eliminate 
cutting of the floor. 


Trolleys and Freezer Boxes. 


The standardization of beef and hog 
trolleys and of wire-bound freezer boxes 
has involved similar investigation, and 
brought about improvements of equal 
value, 

In a preliminary survey of export meat 
boxes it was disclosed that there are more 
than 2,000 sizes and styles now in use, and 
already 650 different sausage cartons have 
been reported, with many sausage manu- 
facturers yet to be heard from. | 

The committee intends to work further 
on the simplification and standardization 
of these, and plans also to make recom- 
mendations for the standardization of 
sausage cages and other equipment which 
is conveyed on overhead trolleys, and of 
the pitch of gears, bearings, etc., for heavy 
packinghouse machines. 

Announcement of the progress of the 
work, along with plans and specifications, 
are made to members of the Institute as 
the work progresses. 

Members of the Sub-Committee on 
Standardization are: R. E. Yocum, chair- 
man, A. W. Cushman, J. P. Dowding, F. 
J. Gardner, M. D. Harding, John G. Hor- 
mel, W. H. Kammert and Donald Mac- 


kenzie. 






Over35 Years 
Experience 
Solying 


Evaporator 

















Liquors 


SWENSON EVAPORATOR CO. 


(Subsidiary of Whiting Corporation) 
Main Office and Works: Harvey, Ill., [Chicago Suburb} 


Sales Offices in New York, Chicago, —— Pittsbu: 
Cleveland, Detroit, Birmingham and San Francisco 


Our Experiment Station at Ann Arbor 
is equipped to make oe ea ona preieseiciel scale Koredig md the direction of Prof. W. ut WE ea on probleme involving 


heat transfer, etc., at a moderate 


SW ENSON EVAPORATORS 






Problems 











tact 


™ tl MHD BOC 





oc, tt“ »r eee aa ee es 








‘May 16, 1925. 


NATIONAL PROVISIONER 


Chicago and New York 


Official Organ Institute of American 
Meat Packers 








Published Weekly by 


The National Provisioner, Inc. 


(Incorporated Under the Laws of the State of 
New York) 


at the Old Colony Building, 407 So. Dearborn 
cago 
Eastern Office, 15 saa Row, New York. 
Otto v. ScHRENK, President. 
Pau I. Aupricu, Vice-President, 
Husert Ciruis, Secretary and Treasurer. 





Paut I. Aupricu, Editor and Manager. 





GENERAL OFFICES. 

Old Colony Bldg., 407 So. Dearborn st. 
CHICAGO, ILL. 
Telephone Wabash 0742, 0743, 3751. 
Cable Address “Sampan,” Chicago. 
EASTERN OFFICES. 

15 Park Row, New York. 
Telephone Barclay 6770. 
Member 
AUDIT BUREAU OF CIRCULATIONS 
ASSOCIATED BUSINESS PAPERS, INC. 











Money due THe Nationa Provisioner should 
be paid to the Chicago office. 

Correspondence on. all subjects of practical 
interest to our readers is cordially invited. 





Subscribers should notify us by letter be- 
fore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discon- 
tinue except by letter. 


TERMS OF SUBSCRIPTION INVARIABLY IN 
ADVANCE, POSTAGE PREPAID. 





THIS BUNUN a ie cess eck ass oo $S: r+ 
PII | iso b (8's & 6a. 6 osW is aieceid ars 'S eae bee 4.00 
All Foreign Countries in the Postal 
SR ae i a re ens eee 5.00 
Single or Extra Copies, each........... .10 
OGGE 2VGMMUNTE, GRE 60's 6 ssc ve ceeseus ee 25 











Is Your Paper Late? 
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Bury the “Grave Digger”’ 

Some. salesmen indulge in a prac- 
tice that is dangerous not only for 
their employers, and for the better 
class of trade they serve, but for the 
industry as a whole. 

This practice is catering to a class of 
trade that buys below the market. 
They are very aptly termed “grave 
diggers.” 

Such buyers beat down prices, or 
wait for “clean-up” day, and will not 
purchase unless they can get product 
a cent or two, and sometimes even 
more, under the market. They know 
there is always some weak-kneed sell- 
ing organization that is willing to drop 
down to the price offered in order to 
get volume, or to unload. 

The better class of trade realizes that 
good meat must sell at a good price. 
This class knows that the packer should 
have a reasonable margin, just as they 
themselves must have a reasonable re- 
turn on their sales to the ultimate con- 
sumer. They pay the price asked with- 
out question, as long as it is not ex- 
orbitantly high. Many of them do not 
even come to the wholesale coolers, but 
rely on the salesmen to send them what 
they want, and to make the price right. 

This type of dealer is a “margin 
maker’ for the packer and is a most 
desirable customer. 

They operate on a high standard of 
business ethics, and naturally expect 
to be accorded the same kind of treat- 
ment by those from ‘whom ‘they buy. 
Their assumption is that all customers 
are charged the same price for the 
same grade of meat. 

The man who will buy only under 
the market is a “grave digger.” He 
digs the grave of his competitor who 
operates on right standards, and he ul- 
timately digs the graves of the packers 
whose sales forces indulge him in his 
vicious practices. . At the same time he 
lowers the standards and returns in the 
entire industry. 

An overshipped market affords a rich 
field of operation for the “grave dig- 
ger.’ Then he is in position to buy, 
not only from the regularly weak- 
kneed salesmen, but from other houses 
that are so overstocked that they must 
unload some way. When this situa- 
tion exists the “grave digger” often 
gets his product 4 to 5 cents under the 
market. 

The same house that cuts prices to 
him, sells just as much product as it 
can at the market. Is this fair to the 
man who pays the price? 
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The grave digger goes out and ad- 
vertises his product to the consumer at 
just about the price the “margin mak- 

* has paid for his at wholesale. 

This makes the “margin maker” 
wonder just how this can be, and he 
does a little scouting around for him- 
self. He finds that his wholesaler has 
not played fair with him. If one cus- 
tomer can buy product under the mar- 
ket, he can too. So he joins the “grave 
diggers !”” 

As the “grave diggers” increase and 
the “margin makers”: decrease, the 
packer is likely to find his own business 
grave prepared for him. 

There is one way to avoid this—- 
SELL RIGHT. Back of this make 
right and buy right. 

This trio can bury the “grave dig- 
ger” so deep there will never be any 
hope of his resurrection! 

oa 


Do You Know What It Costs? 


Standardizing practices as well as prod- 
ucts is a good plan to adopt within au 
industry. The necessity for grading and 
standardizing products has long: been 
recognized in the packing industry, but 
the desirability of standardizing practices 
to conform to the best in the industry is 
even yet an unkown ey with many 
packers. 

For instance, how many packers know 
what it costs them to produce and sell 
a ham? 

They do not know, because their prac- 
tice generally is not standardized, and they 
are at a loss when they go to figure costs. 

And yet if they do not know how much 
it costs to make the ham, how do they 
know how much they should get for it? 

On the other hand, how can cost of 
doing business be defended to the public 
ii it is not known what this cost is, or 
whether it is as low as it can be made? 

A determined effort is being made by 
industry to wipe out wasteful practices. 
It will be difficult to eliminate or correct 
a practice if there is no means of knowing 
whether or not the practice is wrong. 

If a great railroad can find out just 
what it costs to haul one hundred pounds 
of freight one mile over its roadbed, pack- 
ers should be able to tell what their costs 
of producing individual articles are. 

Of course, many packers do know. And, 
again, many other packers do not know. 
When this information is general through- 
out the industry, comparison between all 
classes of business. will be possible, and 
a point from which to work in the elimina- 
tion of wasteful practices will be es- 
tablished. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Smoking Bacon and Hams 


Methods used in smoking meats—includ- 
ing the preparation of either the sweet 
pickled or dry cured meats for the smoke- 
house—are of as much importance as the 
curing in turning out a good product. 

Some months ago THE NATIONAL 
PROVISIONER published on this page 
standard directions for curing sweet 
pickled meats. [These directions have been 
reprinted in leaflet form and may be had 
by subscribers upon application to THE 
NATIONAL PROVISIONER, Old Col- 
ony building, Chicago, IIl.] 

Following are soaking and smoking in- 
structions, which are prepared in careful 
detail, and which should be of value to 
packers and provision manufacturers: 


Soaking Instructions. 


Soaking.—Carefully wash with scalding 
water, at the end of each day, all soaking 
vats and equipment used in soaking and 
washing S. P. meats. At all times keep 
equipment sweet and clean. 

Mark every truck load of cured meats 
before soaking with the correct cured 
weight and age of product. Meats in- 
tended for soaking must be handled as 
soon as received. 

When meats are in the soaking vat a 
card should be attached to the vat, on 
which is to be shown the kind and av- 
erage of product, giving time water is put 
in, when changed, and time water is 
drawn off. 

Meats are to be kept fully submerged 
while soaking. 

Never soak fancy cured meats with 
regular cured meats. 

Sweeping Dry Salt Meats.—It is under- 
stood that salt is always to be swept off 
the meats before putting them in the 
water to soak preparatory to smoking. 
Actual sweeping tests are made only on 
carload lot sales. 

To Avoid Saltiness.—If bellies show salt, 
change the water three times, which will 
give the product four waters. The great 
trouble in soaking is that so many con- 
cerns allow the product to remain in one 
water, and that water becomes salty, so 
that the meat is absorbing salty water. 
By changing the water three times the 
fresh water will penetrate the meat and 
force the salt out. 

Washing and Branding.—All meats, 
after being soaked, should be washed 
thoroughly in hot water which is kept at 
110° during this process. 

Use a stiff rice-root brush and scrub 
each piece of meat, removing all slime and 
loose fat. 

Do not allow the product to remain in 
the hot washing water any longer than 
can be helped, or than is absolutely neces- 
sary. 

When the product is washed, ‘place it 
skin side up on the table and remove 
water from a surface large enough for 


branding, which can be done with a 
scraper. 

In order to prevent blurring of the brand, 
be sure that the ink used is of the right 
ccnsistency. And be very careful to brand 
so that all letters or marks in the brand 
will show up distinctly in the skin. 

Use a caustic soda solution for cleaning 
all trolleys, and be sure that they are kept 
very clean. 

Hanging.—In order that the meats may 
not become discolored, be careful to see 
that all skewers and comb hangers are 
kept thoroughly clean. Use comb hangers 
for hanging bellies, and they are to be 
hung from the flank. 

Force the two sides of the belly together 
on the hanger to allow for shrinkage. Ir- 
regular-shaped bellies will result from this 
if it is not done carefully. This is very 
important. 

After the product has been hung on 
racks all loose strings, etc., are to bc 
trimmed off with as _ little 
possible. 

In order to avoid the lower surface of 
picnics dropping down when soaking, :t 
is necessary to skewer them. If this is 
not done, the result is a ragged-looking 
product coming out of smoke. 

Sufficient space for free air circulation 
and smoke is to be left between each 
piece of product. Also see that they are 
hung so that one piece does not come in 
contact with another. If this is not done 
a uniformly smoked product cannot be 
secured. 


waste as 


Smoking Instructions. 


Preliminary Points—Keep smokehouse 
and all equipment clean. In order to pre- 
vent fire danger, remove all soot from 
walls by scraping. 

It is generally necessary that instruc- 
tions relative to each separate smoke- 





Smoked Meat 
Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 

Have you an accurate method of 
figuring your costs, all the way 
from the loose cured meats to the 
finished product? Do you figure 
in everything, including shrinkage, 
labor, operating costs, supplies, 
etc.? 

In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

Send a 2-cent stamp for the ar- 
ticle on “Short Form Smoked 
Meat Tests.” Address Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Il. 











house be given out, in order to secure uni- 
formly smoked product, as it is very 
seldom that any two smokehouses show 
the same results with the same method of 
operation. This will require careful ex- 
perimenting and is a very iinportant 
matter. 

Hanging Meats in Smokehouse.—It is 
considered a good practice to allow the 
meats to hang in the smokehouse a few 
hours before putting on the heat. 

Hang the fancy cured meats at top of 
smokehouse, away from-highest heat. 

Hang light meats, when smoking mixed 
averages, near doorways of smokehouse, 
as it is of course necessary to remove 
them first, inasmuch as they do not re- 
quire as long a time to smoke, and will 
have to be removed before the heavier 
averages. 

Temperatures.—In order to secure the 
best color and results, all meats should be 
smoked at as low a temperature as pos- 
sible. A dense, cool smoke is best. 

Slowly heat the smokehouse to a tem- 
perature of 120° and hold for from 4 to 5 
hours. At the end of this time hardwood 
sawdust is to be added to the fires, and 
temperature reduced to 110°, and the 
smokehouse should be kept at this tem- 
perature for balance of smoking period. 

I.cave the ventilators open for the first 
four or five hours, so that moisture can 
escape, and after this time regulate them 
so that a dense, cool smoke is maintained 
throughout the smokehouse. 

Hang thermometers in the hottest part 
of the smokehouse on each floor and care- 
fully watch them. Temperature must be 
kept even. 

Removing from Smokehouse.—Remove 
meats from smokehouse just as soon as 
smoking is completed, as product left in 
smokehouse and allowed to cool off there 
will suffer a big shrinkage. Nor should 
smoked meat be allowed to cool off where 
air circulation is rapid, as the same big 
shrinkage will occur. 

All smoked meats should be left on 
racks until ready to move. 

Before returning to stock ail smoked 
meats must be carefully inspected for 
skippers. 


Wrapping and Packing. 


Smoked meats must be out of the smoke- 
house long enough to be thoroughly dry 
before being wrapped, and their tempera- 
ture should be reduced to that of the 
smoked mea: packing room. When it is 
known that certain smoked nieats are to 
be shipped, wrapped in paper or can- 
vassed, they should be wrapped as soon 
as the product is dry and reaches the tem- 
perature of the packing room. 

The meat is to be carefully weighed 
before wrapping and net weight marked 
on outside of package as prescribed by the 
net weight law, wherever such law ap- 
plies. 

The following practice in wrapping is 
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used by the best packers and will be of 
interest to all curers: 


SIZE OF PAPER FOR WRAPPING 


USE. 
‘Parch- Rag “*Inside 
ment Ham Glazene 
Hams, 6-10 Ib....24x26 20x22 20x24 
Hams, 10-18 Ib....28x32 26x28 28x32 
Hams, 20-30 lb....34x36 28x32 28x32 
Bacon, under 8 Ib..24x26 “20x22 20x22 
Bacon, over 8 Ib...28x32 26x28 26x28 
Picnics, under 8 1b.24x26 20x22 
Picnics, over 8 Ib..28x32 26x28 





*Glazene paper to be used for fancy 
brands only. 


Closely average the product before 
wrapping and wipe it with clean cheese 
cloth. Be sure to use care in wrapping, in 
order to secure an attractive package. One 
piece of rag ham paper is to be used first, 
and then one piece of parchment paper on 
the outside. 

The glazene paper is used under parch- 
ment paper in order to prevent grease from 
penetrating and giving the package a poor 
appearance. Fancy brand meats for local 
use will not need glazene paper, but for 
long shipments, where product is exposed 
to heat, etc., it is advisable to use it. 

Shipping boxes are to be filled to full 
capacity without crowding or forcing. 
Packages are to be lined with rag ham 
paper, then one sheet between each layer 
of meat, and one on top of last layer. 

Fancy brand meats may be packed in 
25-lb., 50-lb. and 100-lb. crates, but should 
not be packed in boxes or barrels. 


Age Limits of Smoked Meats, 


Smoked meats should be shipped within 
48 hours after removal from the smoke- 
house. 


Carrying Smoked Meats in Cooler. 


Smoked meats should be wrapped in rag 
ham paper if carried in cooler temperature, 
so that the product will retain its color. 
This, of course, is only if the meat has not 
already been wrapped. 


Summer Smoking Schedule. 


Following is a summer smoking schedule 
for S. P. and D. S. meats: 


Hrs. Approx. 

in Shrink- 
Kind of Product Smoke age 

Bee. Bens. 5 eas 22-24 6.5% 
Reg. S. P. skinned hams.. 24-26 5.5 
S. P. bacon, 8 lb. & under. 22-24 10. 


S. P. bacon, over 8 ib..... 24-26 9. 
S. P. picnics, 8 lb. & under 15-18 - 
S. P. picnics, over 8 lbs.. 18-20 Zz 
S. P. boneless butts....... 20-22 = 13. 
S. BP; briskets o..: 45s 12-15 10. 
S22 4004: DACON. s Giee 12-15 9. 
D. S. bellies, 20 lb. & down 20-22 6. 
D. S. bellies, over 20 Ibs... 22-24 5: 
D. S. ribs, short clears.. eas 
Extra short clears. cc 2 5% 20-24 5. 
DD, -S;- fat backs. 25... 668s eyed 
De Sicplates. si. oon csawoeris 12 4.5 
EDS Sp) MBER hc oc bi cia wey ase wm 12 4.5 
S. P. beef tongues— 

POU CUB Re siancncs corto 12 10. 

DOOR CNEL. 6oci eee eas 6 9. 
Bancy reg. hams... ...... 4 24-26 a: 
Fancy skinned hams...... 26-28 6. 
Panty Deuiess s aiesicc ie oes 22-24 «11. 


What are proper hog cooling temper- 
atures? Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 


THE NATIONAL PROVISIONER 
Liver Sausage Troubles 


An Eastern sausage maker is having 
trouble with his liver sausage turning red 
in the center. He says: 

Editor The National Provisioner: 

We are making a high-grade sausage, using veal. 
veal lips, pork, pig’s liver and the usual spices, but 
no cereal. 

After a few days it becomes red in the center. 
having the appearance of containing saltpeter. 

Please advise how to overcome this difficulty. 

The inquirer states he is making a high- 
grade liver sausage, using veal, veal lips, 
pork, pigs’ livers and the usual spices but 
no cereal. After a few days the product 
becomes red in the center having the 
appearance of containing saltpeter. A way 
to overcome this difficulty is requested. 

The inquirer mentions all the ingre- 
dients used, but fails to state the per- 
centage of each, which is an important 
factor in the regulation of sausage for- 
mulas. Furthermore, it is not stated 
whether the livers are being chopped in 
the raw state, or whether they are scalded 
and then chopped. 

May Be Using Too Many Livers. 

The probabilities are that a greater per- 
centage of raw livers are being used than 
is necessary for the good of the product, 
and the livers are doubtless being chopped 
raw. 

In either case, it is suggested that the 
inquirer leach the livers for about two 
hours in cold water before using, to draw 
out the blood. Not more than 30 per cent 
fresh pork livers should be used. 


Make a Test to Find Out. 


The best thing to do is to make an ex- 
perimental test on one batch of liver 
sausage, in which the livers are scalded 
from 10 to 15 minutes at a boiling point, 
after leaching in cold water. Then chop 
with the other ingredients. 

After the product is stuffed, care should 
be exercised to see that it is given a suffi- 
cient cook. The fact that the red center 
appears in the product would also indi- 
cate that in the second cooking the cen- 
ter of the product had not been reached. 

On product that is thoroughly cooked 
through a uniform color is usually found, 
if the meats are in a proper condition. 





Money Savers 


Little savings in operating or sales 
methods sometimes mean big money. 

Fagg savings actually made by pack- 

and meat manufacturers will be 

described under this heading. 

Watch for them! Send in your own 
experiences for the benefit of others. 
“He profits most who serves best!” 














Temperatures! 


Do you watch them 

In the hog scalding vat? 
rendering kettle? 
lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Send a 2-cent stamp to THE 
NATIONAL Provisioner, Old Colony 
Building, Chicago, for copies of the 
four articles on “Temperature Con- 


trol in the Meat Plant,” which ap- 
peared in recent issues. 


ti “ 








MAKING HIGHER-PRICED CUTS. 


By a slight alteration in the use of the 
knife in cutting hogs a packer accom- 
plished two things: 

1. By throwing back and altering the 
cut-off on his shoulders he leaves rib ends 
attached to spare ribs, that formerly went 
with the neck bones. 

2. By a more careful throw of the knife- 
he leaves an attractive lean end to his side 
that formerly went with his spare ribs. 

These two changes gain several cuts per 
hog. 


[Tell us your own money-saving experi- 
ences. THE NATIONAL PROVISIONER will 
pay for such items. Send them to Practical 
Points Editor, THE NATIONAL PROVIS- 
IONER, Old Colony Bldg., Chicago, Til.] 


a rs 
Spots on Beef Briskets 


A packer in the East finds a colored spot 
on his beef and wants a remedy. He 
writes: 

Editor The National Provisioner: 

From time to time we have trouble with a rusty 
looking spot that appears now and then on the fat 
part of some of our briskets, and it seems to extend 
through the fat. However, this spot is not observ- 
able in the lean meat after it comes out of pickle. 

Do you know the cause of this? What is the 
remedy ? 

The inquirer is having trouble with 
rusty spots appearing on the fat portions 
of briskets, which seem to extend into the 
fat. However, the spot appears to be 
eliminated from the lean meat after it 
comes out of pickle. 

If the briskets are strictly fresh, there 
should not be any rusty spots. It may 
be possible that the product may show 
slight bruises and discoloration from the 
coagulated blood which the pickle draws 
out from the meat during the curing. 

We assume the inquirer is curing noth- 
ing but strictly fresh briskets, and this is 
the only reason we could advance for 
this particular difficulty. 

On the other hand, if the fresh briskets 
are allowed to remain in piles indefinitely, 
and become stale bofore putting in cure, 
the stale product would deteriorate to the 
extent of showing discoloration in some 
form or other. 


Do you use this page to get your 
questions answered? 





Casings handled on my Sales 
and S er vice combination 
bring maximum profits 


This service includes expert ad- 
vice on manufacturing methods 


Leading Packers are satisfied clients 
Write for particulars 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, Ill. 
Cable address “ROLESNELY” - 
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37 Cents a Hog 





More 


Profit 


from perfect scribing 
with the H. & H. Electric Scribe saw 
which INCREASES the YIELD of BELLIES 


Read these Figures:- 




















Yield of 100 lbs. of Extra Short Rib Sides. 


Scribed right with 
H. &. H. Scribe Saw 


Pork loins ..... 30 Ibs. $ 6.15 
Bellies (S.P.)..-39 Ibs. 8.771% 
Dams fet... ..... 21 Ibs. 2.78 
Trimmings 2 Ibs. .26 
Fat trimmings.. 5 lbs. TY 
Spare ribs 3 lbs. Al 
$18.95 


A gain of 4 lbs. in Bellies. 
An Actual Profit of 37 CENTS A HOG 


When old method of hand 
scribing is used 
30 Ibs. $ 6.15 
35 Ibs. 7.87% 
24 lbs. 3.18 


3 ‘Tbs. 209 

5 Ibs. 5ST, 

3 Ibs. Al 
$18.58 

















The H. & H. Electric Scribe Saw has progressed by merit alone. 


ag & Company, E. St. Louis, Ill. 
G. H. Hammond Co., Chicago, Ill. 

Armour & Company, Sioux City, Ia. 

Miller & Hart, Chicago, Ill. 

Swift & Company, Moultrie, Ga. 


White, Pevey & Dexter, Worcester, Mass. 


Armour & Company, Kansas City, Kans. 
J. J. Lyons Co., Ltd., London, Eng. 
Swift & Company, Chicago, Ill. 
Western Meat Company, San Francisco, Cal. 
saa? & Company, Chicago, Ill. 

H. Meyer & Company, Cincinnati, Ohio 
Wileon & Company, Chicago, I 
Armour & Company, Ft. Worth, Tex. 
Oswald Hess Pkg. Co., Pittsburgh, Pa. 
Swift & Company, Kansas City, Kans. 
Agar Packing Company, Chicago, Ill. 
Chas. Wolf Pkg. Co., Topeka, Kans. 
F. Schenk & Sons, Wheeling W. Va. 
Armour & gy 4 So. St. Joseph, Mo. 
Western Pkg. & Pro. Co., Chicago, Ill. 


A list of some of the users: 


Albany Pkg. Co., Albany, N. Y. 
Armour & Company, Oklahoma City, Okla. 
John P, Squire Co., Boston, Mass. 


Cudahy Packing Co., Kansas City, Kans. 


Boyd, Lunham Company, Chicago, Ill. 
Swift & Company, So. Omaha, Nebr. 
Cudahy Packing Co., Wichita, Kans. 
Brennan Packing Co., Chicago, Ill. 
John Morrell & Co., Ottumwa, Ia. 
Dold Packing Company, Omaha, Nebr. 
Swift & Company, Sioux City, Ia. 
Fowler Packing Co., Kansas City, Kans. 


Cudahy Packing Company, Sioux City, Ia. 
Jacob E. Decker & Sons, Mason City, Ia. 


Jacob Dold, Buffalo, N. Y. 

Cleveland Prov. Co., Cleveland, Ohio 
Roberts & Oake, Chicago, Ill 

Kohrs Packing Co., Davenport, Ia. 

Dold Packing Co., Wichita, Kans. 
Cudahy Packing Co., So. Omaha, Nebr. 


Klinck Packing Co., Buffalo, N. Y. 

Swift & Company, Denver, Colo. 

Rochester Pkg. Co., Rochester, N. Y. 

Krey Packing Co., St. Louis, Mo. 

Swift & Company, So. St. Paul, Minn. 

Cudahy Bros., Cudahy, Wis. 

Armour & Co., Indianapolis, Ind. 

Albert Lea Packing Co., Albert Lea, Minn. 

New York ae Dressed Meat Co., New 
York City, N. 

Plankington Pkg. Xe, .» Milwaukee, Wis. 

Omaha Pkg. Co., Chicago, ‘Ill. 

Parker, Webb Co., Detroit, Mich. 

North Packing & Prov. Co., Boston, Mass. 

Swift & Company, St. Louis, Mo. 

Valley Pkg. Co., Salem, Oregon 

Armour & Co., So. Omaha, Nebr. 

Independent Pkg. Co., Chicago, IIl. 

John Morrell Co., Sioux Falls, So. Dak. 

Wilson & Company, Kansas City, Kans. 


GET AN H. & H. SCRIBE SAW NOW. ADDRESS 


BEST & DONOVAN 


332 So. Michigan Ave. 


Exclusive Sales Representatives 


Chicago, Ill. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the ee ere in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Irregular Price Changes—Hog Movement 
Light—Produce Demand Hesitating— 
Situation Unsettled. 


The developments in product and hogs 
this week have shown quite pronounced 
changes. From the high level at the end 
of last week product has declined sharply 
and hogs have suffered reactions with the 
decline in product. 

The decline in product was apparently 
influenced largely by weakness in lard 
which reflected the pronounced depression 
in oil. The selling pressure on the New 
York oil market continues and prices were 
down sharply the middle of this week, 
making a drop from the high level of 
March of about 1%c a pound. The spread 
between lard and oil widened on the for- 
ward deliveries to approximately 6c a 
pound. 

Oil Weakness an Influence. 


The weakness in oil had a distinct in- 
fluence on the entire fat situation. New 
crop months in oil seemed to show most 
weakness due to the predictions of a 
record area of cotton as that even with a 
normal average yield per acre, prospects 
were good for a large crop. 

With an area of 45,000,000 acres as some 
seem now to think, the prospects would 
be for a cotton and seed crop in excess 
of the past year. The early start of the 
cotton this year, and the reports of in- 
creased use of fertilizers gives confidence 
to belief that the results may be slightly 
better than average. 

The movement of hogs for the past week 
showed a distinct falling off from the pre- 
ceding week and were only 405,000 at the 
leading points against 564,000 a year ago. 
As a result of this small movement the 
price of hogs advanced from the recent 
low point almost 1%c a pound. 

Livestock Prices Better. 


But the strength in hogs did not seem 
to be sufficient to have the desired effect 
on lard and product in view of the influ- 
ence of oil on the lard market. The aver- 
age price of hogs for the week was about 

4%c a pound above last year, cattle slight- 
ly better than last year; sheep the same 
and lambs a little under last year. 

Packing statistics reflect the small 
movement of hogs and for the past week 
showed a total of 512,000 against 699,000 
a year ago, and since March Ist, 5,461,000 
against 7,532,000 the previous year. The 
decrease in two months of the packing 
season was about 2,000,000 hogs, yet the 
total stocks of meats during the month of 
April showed a decrease of only 21,000,000 
Ibs. at the principal points, while lard 
showed an increase. 

Under the circumstances the conditions 
indicate that with a decrease in the pack- 
ing as indicated the distribution has not 
kept up as large as has been anticipated, 
and the price has apparently affected the 
demand. 

Exports are disappointing. Lard ship- 
ments for the past week were 5,900,000 
against 12,200,000 lbs. a year ago, and 
meats 10,800,000 Ibs. against 13,500,000 Ibs. 
a year ago. While the export movement 





has been disappointingly light all this sea- 
son the shipments of product from in- 
terior packing centers continues large. 
Cut meat shipments the past week from 
Chicago were about the same as a year 
«2, and of lard, slightly more than a 
year ago. 


Trade Sentiment Mixed. 


The trade seems to be somewhat mixed 
as to the general condition underlying the 
market. It appears to be more or less a 
question of how many hogs are going to 
be available for market in the next few 
months, and what will be the effect on 
product and hog prices of the general 
position of hog supplies, as well as the 
conditions abroad for absorbing any sur- 
plus of product. 

The relative position of oil and the in- 
fluence of a 6c discount of oil under lard 
brings a difficult problem into the market. 
A cutting of the demand for lard by the 
use of oil at the low price of oil would 
be reflected into the price of lard. 

This, in turn, would have to be reflect- 
ed in a lower price for hogs or an ad- 
vance in meats to make up for the differ- 
ence in price. 

The general position is further compli- 
cated by the question of the feed prices, 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 
ending May 9, 1925, are reported by 
the U. S. Department of Commerce as 
follows: 


Hams and Shoulders, Including Wiltshires. 
Week ending July 7 Pa 
May 9, May 2, Apr. 25, 
1925 1935 May 9, 1O5¢ 





1925 
Mibs. Mibs. Mlbs. M Ibs. 
TOO po avinkicesstasnd 1,934 2,306 849 236,390 
To Belgium ...... 13 — 9,970 
ML S50scbs) wish UGdeede, “anaue 676 
DD on.0 keane’ actee )) écane 2,120 
United Kingdom 1,570 1,856 282 194,692 
Other Europe .. 33 Be weant 2,948 
CORRE. a. cscices 72 125 154 6,486 
Lo Rea 215 273 373 =:13, 488 
Other countries.. 81 81 40 6,060 
Bacon, Including Cumberlands. 
eo rere 3,748 4,341 4807 222,432 
To Belgium ..... 145 175 130 6,934 
a 12) 30° 22,493 
DE cbs aeons 03 eS  enweie 7,850 
United Kingdom 3,502 3,635 4,256 127,577 
Other Burope .. 93 374 250 29,505 
CRA cesevee. Jace 23 80 2,435 
ME acvatbites ‘ssews 1 60 22,593 
Other countries. 8 + 1 3,045 
Lard. od 
Weta vw cnavdvecceces 11,781 9,643 7,233 669,978 
To Belgium ...... 222 398 73 20,811 
Germany ....... 1,092 1,906 1,763 220,130 
Netherlands .... 414 337 285 45,678 
United Kingdom 6,995 4,525 2,526 178,854 
Other Europe .. 310 345 99 71,144 
Canada ........ 253 ee 7,519 
EP ,597 1,358 1,669 73,991 
Other countries. 898 506 818 51,851 
Pickled Pork. 
y SP CPRETI Teer 225 251 166 22,254 
Ee SUNN cacti. ences eevee 3 228 
Germany ....... 24 5 5 484 
SRG cies en'nse: “) tegen). aceae 171 
United Kingdom 32 26 20 2,802 
Other Europe .. 5 eee 2,246 
Canada ........ 97 118 71 4,597 
CE ie ce cccnces 5 35 37 2,700 
Other countries. 62 41 30 9,026 
WEEK ENDING MAY 9, 1925. 
Hams and Pickled 
shoulders, Bacon, Lard, Rx. 
Mibs. MliIbs. M Ibs. Ibs 
errr 88 6 104 42 
BRINE © not ca cevscns 847 434 1,181 26 
Port Huron ........ 613 534 1,537 101 
p< dee | Say SAB wvess 1848 ss cweee 
New Orleans ...... 25 1,099 27 
DO ee: eee 146 2,772 6,275 29 
Philadelphia ......... es hi idueee } See 


*Revised to March 31, including exports from all 
ports. 


and the prospects for the new feed crops. 
The corn-hog ratio has been improved 
some by the advance in hogs, but there has 
also been some advance in corn. As com- 
pared with the low price of corn the sit- 
uation has worked less favorably for feed- 
ers and for country raisers. 

The movement of product this season at 
Chicago presents some interesting figures. 
Chicago receipts since November 1 have 
been 177,000,000 Ibs. compared with 103,- 
000,000 Ibs: last year; while the shipments 
have been 442,000,000 Ibs. against 492,000,- 
000 Ibs. a year ago. 

Chicago Provision Stocks Smaller. 

The increase of 73,000,000 in receipts 
and decrease of 50,000,000 in the shipments 
has naturally had effect on the Chicago 
stocks of meats, yet the total stocks of 
meats in store at Chicago on the first of 
May were only 128,000,000 against 149,- 
000,000 a year ago, the difference being due 
to the smaller Chicago slaughter. In lard 
the receipts increased 67,000,000 Ibs., while 
shipments decreased 88,000,000 Ibs. There 
has been an important gain compared with 
a year ago in the Chicago stocks reflect- 
ing this condition. 

The financial conditions abroad, the de- 
moralization in the ranks of the grain 
importers and restrictions of credit 
through losses on grain are thought by 
some to be having some bearing on the 
present hesitating demand for export of 
all meat products, as well as the higher 
prices. With the discounts for oil under 
lard there is some speculation as to how 
the export movement of lard will be affect- 
ed the coming year. Some are wondering 
if the low price for oil in the export trade 
will not result in a further decrease in the 
export movement of lard in addition to 
the decrease this year compared with last 
and still further tend to offset the decrease 
in the hog supply. 

PORK—The market was easier with de- 
mand disappointing; mess New York 
quoted at $37.00 nominal; family, $35.50@ 
37.50; fat backs, $34.00@35.00. At Chicago 
mess pork was quoted at $36. 

LARD—The market was irregular with 
demand fair, but export demand slow. 
At New York prime western was quoted 
at 16.@16.10c; middle western, 15.80@ 
15.90c; city 153c, refined continent 17c, 
South America, 173%4c, Brazil kegs, 183%4c; 
compound, 13@13%c. 

At Chicago regular lard in round lots 
was quoted at .05 over May; loose lard at 
“i under May, and leaf lard .80 under 
May. 

BEEF—The market was steady but dull, 
with Mess New York $19@20; packer, $19 
(@20; family, $20@24; extra India mess, 
$34@35; No. 1 canned corned beef, $2.75; 
No. 2, six pounds, $17.50; pickled tongues, 
$55@65, nominal. 








SEE PAGE 85 FOR LATER MARKETS. 








MAY STORAGE STOCKS. 
Stocks of meat and lard in storage in 
the United States on May 1, 1925, with 
comparisons, are announced by the U. S. 
Bureau of Agricultural Economics as fol- 
lows: 














May1,’25 <Apr.1,’25 5-Year Av. 

Ibs. Ibs. May 1-lIbs 

Beef, frozen..... 67,243,000 87,684,000 , 786,000 
GRU Schecnsss 16,854, 15,682,000 13,041, 

ee 12,158,000 12,952,000 11,061,000 
Pork, frozen..... 199,537,000 218,508,000 175,611, 

D.S. cured..... 78,307,000 76,049,000 157,749,000 

D.S. in cure 66,676,000 66,901,000 96,345,000 

8.P. cured..... ,595,000 216,380,000 175,388,000 

S.P. in cure. ..231,966,000 251,719,000 236,014,000 











Lamb and mutton, 


froweN ... 6060 1,985,000 2,090,000 7,529,000 
Miscl. meats..... 87,079,000 94,128,000 75,344,000 
Lard ...ccccccees 151,748,000 150,182,000 115,574,000 
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“Ed, these POWERS folks have done so much for all 
these other fellows—let’s see if they can’t tell us how 


to get rid of that temperature trouble that’s 


bothering us—” 


been 


And that was the first step toward the solution of a problem of heat 
control that resulted in savings of time and spoiled meats, and at the 
same time improved the general run of output. 


Here’s what we have done for others 


For 33 years we have specialized in making and applying Thermostatic Con- 
trol to all processes in every Industry requiring an accurate temperature of AIR, 


GAS OR LIQUIDS. 


1 One packer effected a saving of $1300 a 
year on his payroll by investing $166.60 in 
two Powers temperature regulators on his 
Hog Scalding Vat and Dehairing Machine. 
They enabled him to do away with one man 
who formerly cleaned off excess hair on the 
carcasses. He was also able to shorten the 
rail space, giving him valuable room for 
other purposes. The regulators also cut out 
the waste of steam and eliminated skin 
bruises. : 
2 The William Carter Underwear Co., of 
Springfield, Mass., one of the largest in 
America, making underwear of wool, silk, 
cotton and mixtures, had great difficulty in 
sustaining in their bleaching process the even 
temperature which is absolutely necessary to 
maintain quality. Too high temperature 
would so deteriorate the fabrics that in a 
single batch of fine quality goods a loss of 
$1,000 could easily occur. To avoid this many 
men were constantly watching temperatures, 
but even then “seconds” frequently resulted, 
cutting seriously into profits. Powers engi- 
neers showed them how automatic heat con- 


These are only a few of the hundreds of cases we can cite. 


trol would remove these losses. The first 
installation resulted in their equipping the 
balance of their bleach tubs with Powers 
regulators. 
3 For years a large Fur Dressing and Dye- 
ing firm, C. & E. Chapel Freres & Cie, of 
Brooklyn, N. Y., lost an average of over 
$4,000 a year in furs, because temperature 
in the drying room would sometimes get too 
high. Powers engineers analyzed the situa- 
tion, put in a regulator with compressed air 
control of steam valves, and such losses dis- 
appeared. The regulator pays for itself six 
times over, every year. 
4 By investing $685 in 6 Powers Tempera- 
ture Regulators, Lyon & Healy, of Chi- 
cago, have increased their profits $13, 173 an- 
nually. These regulators are used in lumber 
dry kilns. 

Drying time has been reduced 135 days a 
year; coal saving amounts to $3,942 a year; 
$8,748 loss in spoiled product is eliminated ; 
and there is a sizable saving in labor. These 
regulators have required no repairs in 8 
years. 


We shall be 


glad to give further particulars to anyone interested. 
Nowhere else can such breadth of experience in automatic heat control be 


found as in the Powers organization. 


It is real engineering experience, plus an 


honest desire to solve any problem presented—not by trying to adapt one regu- 
lator to fit all conditions, but to supply the machine designed for any particular 
condition. If one of the 50 already perfected and proved out will not accomplish 
what is wanted, a new one will be made that will do it. 


Make a Month’s Trial 


Tell us where you think heat control might be a help to you, and we 
will give you full particulars of our Free Test Offer, together with prices. 
If you are not satisfied, after a trial, you will not be asked to buy. 


THE POWERS REGULATOR CO. 


34 years cf specialization in temperature control 
2725 Greenview Avenue, Chicago 


Atlanta Charlotte, N.C. 


Detroit Los Angeles New York San Francisco Seattle 
Baltimore Cincinnati El Paso Milwaukee Philadelphia CANADIAN OFFICES 
Boston Cleveland Houston Minneapolis Pittsburgh Toronto Winnipeg 
Buffalo Denver Indianapolis Nashville Rochester Montreal Calgary 
Butte, Mont. Des Moines Kansas City New Orleans St. Louis Halifax Vancouver 
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BRITISH PROVISION STOCKS. 

(Special Report to The National Provisioner.) 

Stocks of provisions on hand at Liver- 
pool on May 1, 1925, as estimated by the 
Liverpool Trade Association, with com- 
parisons for last month and last year, are 
as follows: 


Bacon, boxes .... 
Hams, boxes .. 
Shoulders, boxes 
Lard (tierces) P. 8S. 

(refined) tons........ 1,384 1,324 1,744 


Imports into Liverpool for the month of 





il: 
26,413 boxes bacon, including should- 


- ers. 
15,380 boxes hams. 
70,995 cwts. lard. 
The approximate weekly consumption of 
Liverpool stocks is given below: 
Bacon, Hams, Lard, 


xes. boxes. tons. 

BOE SE sch sidnucesen 5,247 3,461 786 

a ee 5,297 2,900 716 

BES Be sidwscdassene 6,677 3,873 773 
ee 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending May 9, 1925, are reported 


officially as follows: 


Point 

of origin—Commodity. 
Canada—vVeal carcasses ...........see00. 
Canada—Pork tenderloins .. . 

Canada—Smoked pork .. 
Canada—Quarters of beef 
Canada—Legs of Veal..... 
Canada—Veal livers ............... eee \. 
Commie Beet MVOre onc i ccccccccacecesce 24) 436 Ibs. 





Canada—Beef sweetbreads .............. 80 

CUORONE WUE a waco kdsinds cvccsececes 29,458 Ibs 
Canada—Pork hocks ...........ccceeceeee 903 lbs. 
So. America—Meat extract................ 30,536 Ibs. 
So. America—Canned corned beef........ 188,000 Ibs. 


So. America—Barrelled corned beef....... 10,000 Ibs. 
So. America—Sheep carcasses. spe 

So. America—Beef tenderloins. . 
Germany—Smoked hams ....... 
Switzerland—Bouillion cubes 
Holland—Canned sausage 
Spain—Loose sausage 





LARD AND GREASE EXPORTS. 

Exports of lard from New York, May 1 
to May. 13, were 10,882,735 lbs.; tallow 
none; greases, 1,551,400 lbs.; stearine, 
none. 


mA eae 
EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending May 9, 1925, with com- 
parisons: 








PORK, BBLS. 

From 
Week Week Nov. 1, 1924. 
ended May ended May to May 

To 9,1925 10, 1924 9, 1925. 
United Kingdom... us ease 1,821 
Continent... ooscuac 147 211 8,655 
West Indies ....... ave 316 2,934 
B. N. A. Colonies... cae cabs 120 
WME cn dicie ecvene 147 527 13,530 


BACON AND HAMS, LBS. 


United Kingdom... 8,806,200 8,703,500 270,077,610 
| 290,000 3,189,000 31,348,000 








ams Ge OUR, AMAT, | vicicece. © . constsse 120,000 
EE BREN 55 620% -Kweho'ees 161,000 109,500 
Py ee es OU S cic cackiy . weaseeas 93,000 
Oe GONG Sons Scaveces | eh erece 562,500 

a err eere 9,096,200 12,053,500 302,310,610 

LARD, LBS. 

United Kingdom.. 5,003,280 5,570,476 114,720,752 
Continent ... 2,032,191 5,484,712 211,300,617 
Sth. and Ctl. Amer. oe 92,000 2,687,248 
West Indies ...... 55, 62. 35,000 1,751,549 
| eer Tee ey eee Pee eee 68,712 

Ree ery 7,195,046 11,182,188 330,528,878 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork. Bacon and 


From— bbls. hams, lbs. Lard. Ibs. 
ee PT Oe ee 147 2,917,200 6,275,046 
EE ON bho chkcwene Can ac.’ wumaacan 154,000 
RR ie aE Sr rere 6,179,000 766,000 
NE SIU nacneccvisdsans 147 =9,096,200 7,195,046 
Previous week .......... 380 5,639,200 7,196,815 
GD ONO sab ine coacnas 530 6,898,750 4,665,044 
Cor. week, 1924.......... 527 12,053,500 11,182,188 


Comparative summary of ccerezete exports in lbs. 
from Nov. 1, 1924, to May 9, 1925 


pice 1925. 1923-1924. Decrease. 
Pork, WS. ...660.50 1,523,600 


9,000 5,582, 
Bacon & Hams, Ibs. 302) 310, 610 486,062,075 183,751,465 
Fe re 330,528,878 507,595,030 177,066,152 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market was moder- 
ately active and firmer, leading consumers 
absorbing between 500,000 and 1,000,000 
pounds the past week, extra New York 
selling at 8%c f.o.b., equal to 9c delivered, 
and was % to Mc better than a week 
ago. Offerings were more firmly held, 
and reports indicated that available sup- 
plied had been pretty well cleaned up. 

Sentiment appeared more _ favorable 
than for some time past. At New York 
special loose was quoted at 834c, extra 
f.o.b. nine cents asked; edible was 10%c 
nominal. 

At Chicago tallow was steady, and held 
at %4c over the previous sales, with edible 
quoted at 9%4c, fancy at 91%4c@9%c, prime 
packers at 9%c with nine cents declined; 
No. 1 at 834c, and No. 2 at 8@8%c. 

At the London auction on May 13th 
some 1,062 casks were offered, of which 
929 were sold at an advance of six to 
nine pence for the week, with mutton 
quoted at 44s 94@446;; beef at 44s 5d@ 
45s, and good mixed at 44s 

At Liverpool Australian tallow was un- 
changed for the week; refined quoted at 
44s 3d and good mixed at 42s 9d. 

STEARINE—The market was firmer 
with sales of oleo New York at 11%c 
with offerings more limited and 1134c 
asked. The recent export sales took the 
surplus off the market, and a little better 
domestic demand tended to strengthen 
prices. 

At Chicago stearine was quiet with 
oleo nominally 12@12%c. 

OLEO OIL—The market was steadier, 
and while inactive, a little more export 
interest was claimed. Offerings were 
firmly held, but domestic demand con- 
tinued of a hand-to-mouth character. At 
New York extra was 12!4c asked; medium, 
11%c asked, and lower grades 19%c asked. 

At Chicago extra was quoted at 12%c. 








SEE PAGE 35 FOR LATER MARKETS. 








LARD OIL—The market was irregular, 
easing for a time under increased offer- 
ings, but on the setback an improved de- 
mand was in evidence, and firmness in 
raw materials checked the declines. At 
New York edible was quoted at 17%c; 
extra winter, 1634c; extra, 1434c; extra 
No. 1 at 12%c; No. 1 at 12%4c and No. 
2 at 12c. 

NEATSFOOT OIL—With demand on 
a hand-to-mouth basis, a much weaker 
tone developed with prices %4 to 34c lower 
than a week ago. At New York pure 
was quoted at 14%4c, extra at 12%4c, No. 
1 at 12%c and cold pressed 17@17%4c. 

GREASES—tThe feature in the grease 
market the past week, according to well- 
posted authorities, was the renewed ex- 
port demand for white grease which ad- 
vanced to around 14c, compared with 
12%4c a week or so ago. Limited offer- 
ings and scarcity of supplies of white 
grease was also a factor. 

One eastern interest estimated that not 
over 400 to 600 bbls. was available, and 
it appeared as though the renewed 
strength in lard had brought about con- 
tinental buying of white grease. In the 
other grades no particular activity was 
noted, but the market was firm. 

At New York yellow quoted 83%@8c; 
choice house, 8%@8%c; A white, 9%c; 
B white, 9c and choice white 131%4@14c. 

At Chicago choice white grease was 
firm at 11%@11%c; A white quoted 9% 
@9%c; B white, 834@9c; yellow, 8%c 
paid for good quality, some asking 834c; 
house held up to 8%c and brown active 
at 814c loose. 


WEEKLY REVIEW 
Packinghouse By-Products 


Blood. 


Chicago, May 16, 1925. 
The blood market is a little easier, and 
material is offered more freely. Sales of 
outside blood were reported at $3.25 Chi- 
cago. 


Unit ammonia. 
GROUIE os vibcdsceteecapedcdn sede cccvedsecs $3. 3.40 
Crushed and unground ..........-seseeeees 3.00@3.25 


Digester Hog Tankage Materials. 


The digester hog tankage market is 
generally quiet. Fancy goods, however, 
sold very well, prices reported as $3.30 
aa Medium grades sold at $3.00 and 
under. 


Unit ammonia. 
Ground, 10 to 12%, ammonia ............ $3.25@3.40 
Unground, 11 to 13%, ammonia........... 2.75@3.00 
Unground, 7 to 10%, ammonia............ 2.50@2.75 


Fertilizer Tankage Materials. 


This market is quiet. Most buyers of 
fertilizer tankage materials are out of the 
market until June. Some inquiry has 
been reported for future delivery. 

: Unit ammonia. 
High grade, ground, 10-12%, ammonia... .$2.7 os 


Lower de, ground, 6-9%, ammonia.... 2. ¥ 
Medium? to high grade, unground.......... 2.35@2.65 
Lower grade, unground...........seeeeees 2. 12.25 
WE WE i dod on 60 bocca. nc cee guscecceeses 2.75@ 2.85 
Grinding hoof, pigs toes, dry............. 0. 35. 


Bone Meals. 


Sales of bone meals have been reported 
at $22.50 at River points, asking $24.00 
Chicago. 


Raw Dome MEA] ..Feccccccccccccccvccces $29.00@32.00 
BOORM, GPOURE oc cccccccccccsccccceccces 30.006522.00 
DOG, WRITES ioe cccccccaccverccdecces 20.00@22.00 


Cracklings. 


There is not much material around in 
cracklings. The market is steady around 
75c for hard pressed beef, with some trad- 
ing reported. 

Z Per ton. 
Pork, according to grease and quality. ..$55.00@70.00 
Beef, according to grease and quality... 30.00@45.00 
Bones, Horns and Hoofs. 


This market is quiet. Sales of hoofs 
have been reported at $34.50 Chicago. 


Pema reese eeeseeseeees 


Hoofs, unassorted 


e . 
Round shin bones, unassorted 

Flat shin bones, unassorted............ 
Thigh bones, unassorted.............++ 


(NOTHE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 
Glue and Gelatin Stock. 


The glue and gelatin stock market is 
a little easier, except for fancy stock. 
Junk bones lower, $24.00 reported the top; 
glue stock, $29.00; grinding bones, $30.00. 





Per ton 
Ste SUE icadctwibceds cxcaedigeeced $ age 4 30.00 
Bdible pig skin strips................ 95.00@105.00 
Rejected manufacturing bones......... 35.00@ 40.00 
PIORNEE a SicisGs cas cdvesessssececese 25.00@ 30.00 
Cattle jaws, skulls and knuckles....... 31.00@ 32.00 


Animal Hair. 


Offerings are light in the hog hair mar- 
ket, and the market is quiet. 





I IE ad Ae a sds mekeceuccavecspaes 3 4 
IE SEG in'o a hak otis 00 bd5-000 005464 oad 

PE ais Ce ea ARE dee VESEC ca Cevcnncsnaceccaes 4 10 
Cattle switches (110 to 100) each.......... 2: 4 
PN: SUI ON cases ancd ccdgatecebiucaves 50 55 
Horse mane hair, green, Ib........ 12 13 
Unwashed horse mane hair, Ib..........-9 20 


Pulled prdig & WANE AD. Coat ence cal waceens 55 @70 
Pig Skin Strips. 

The market is quiet, asking price for 
No. 1, 7%c, No. 2 and No. 3 edible fresh 
frozen mostly 534c per lb. basis Chicago. 

te 
CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, May 11, 1925.—Latest quota- 
tions on chemicals and soapmaker’s sup- 
plies: 2 F: 

Seventy-six per cent caustic soda, $3.76 
@3.91 prc cwt.; 98 per cent powdered 


caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 


cwt. 

Clarified palm oil, in casks, 2,000 Ibs., 
914@9%c lb.; olive oil foots, 94@9%c Ib.; 
East India Cochin cocoanut oil, 15¥ac Ibs.; 
Cochin grade cocoanut oil, domestic, 11% 
@11%c |b.; Ceylon grade cocoanut oil, 
11@11%c Ib. } 

Prime summer yellow cottonseed oil, 
12%4@123%c lb.; soya bean oil, 1434c Ib.; 
red oil, 11344@12%c Ib. 

Extra tallow, f. o. b. seller’s plant, 87%c 
Ib.; dynamite glycerine, nominal 18%c 1b.; 
saponified glycerine, nominal 1334c Ib: 
crude soap glycerine, nominal 12%c Ib.; 
chemically pure glycerine, nominal 18%4c 
lb.; prime packers’ grease, nominal 84%@ 


834c Ib. 
sient 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, May 13. 1925.—Trading in 
all fertilizer materials has been very light 
this week. Ground tankage was sold at 
about $3.60 & 10c, and the outlook is now 
for lower prices although the stocks on 
hand are still rather limited. ‘ 

An advance has taken place in the price 
of acid phosphate and run of pile is now 
being quoted at 60c per unit f.o.b. Balti- 
more for shipment over the balance of the 
year, plus 50c per ton additional for flat 
16 per cent. 

Nitrate of soda is firm and sulphate of 
ammonia is slightly easier. 


—_—@—_- 


What is the by-product yield of @ 
1,000-/b. steer? Ask THE BLUE . 


o., 59 


BOOK, the “Packer's Encyclopedia. 








FEBRUARY BY-PRODUCTS YIELDS. 


The estimated average yield and production of animal by-products from slaughter under 
Federal inspection is reported by the U. S. Department of Agricultural for February, 1925, 


with comparisons, as follows: 


Average weight Per cent of 


per animal live weight 

Feb. 1, Feb. 1, 

1924, 1924, 

to to 

Jan. 31, Feb. Jan. 31, Feb. 

1925. 1925. 1925. 1925. 

Lbs. Lbs. P.ct. P.ct. 
Edible beef fat!........ 36.73 38.91 3.86 3. 
Edible beef offal ...... -00 28.36 2.84 2. 
Gattio BENG 6. .cceciced 64.61 66.69 6.80 6. 
Edible calf fatt......... 1.33 1.12 0.75 0. 

e calf offal........ 6.45 6.75 3.63 4. 

GME Seidiewesaracss vee 36.06 35.09 16.27 16. 
Edible hog offal ....... 4.90 4.95 2.21 2. 
Pork trimmings ........ 10.16 10.08 4.59 4. 
Ini le grease? ........ 2.95 2.87 1.33 L. 
Sheep edible fat!....... 2.21 2.44 2.75 2. 
Sheep edible offal ...... 1 1.75 1.96 2. 


57 
Unrendered. ? Rendered. 


& 


SSBRSNSSRE 


Production 
eh 
Feb. 1, Feb. . 
1924, to aver- 1925, is 
Jan. 31, age. Feb., Feb. of aver- 
1925 1921-1924. 1924, 1924 age 
1,000 1,000 1,000 1,000 
Ibs. Ibs. Ibs. Ibs. P.ct. 

L 24,818 25,210 25,276 101.85 
257,811 16,702 18,335 18,423 110.30 
622,427 39,636 44,231 43,177 110.45 

6, 339 410 422 124.48 
31, 1,791 2,220 2,545 142.10 
1,902,188 153,272 189,528 155,487 101.45 
258,435 21,247 22,488 21,934 108.23 
540,616 38,803 46,223 A bt 114.5% 
156,823 12,933 15,469 12,768 98.69 
26,230 2,464 2,250 2,083 84.54 
18,703 1,529 1,521 1,404 97.71 
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COTTON OIL MILL EFFICIENCY. 
(E. M. Murray in The Cotton Oil Press.) 

Efficiency in operating a cotton oil mill 
begins when the first wagon or car of 
seed is unloaded, and ends when the last 
car of product is shipped. 

Before unloading, the seed should be 
examined and proper deductions made for 
dirt, bolls and other foreign material. The 
seed should then be stored so that green, 
spoiled, high-moisture seed are convenient 
to the feeding or turning conveyor and 
entirely separate from the sound seed with 
low moisture content. 


Watch Seed for Heating. 


The piles of seed should be well rodded 
and these rods pulled every day to de- 
termine if the seed are heating. Where 
the seed appear to be heating, a thermom- 
eter should be inserted in the pile and 
the reading recorded and the seed heat- 
ing rapidly should be fed to the mill. 

The seed fed to the mill should be thor- 
oughly cleaned and all bolls, rocks, stocks 
and metal removed before entering the 
linting machines. It is impossible to pro- 
duce a good quality of clean lint if the 
cleaning is not thorough. 

Linting Machines Need Care. 


The linting machines require more care 
and are the most sensitive machines in 
the oi! mill. Unless the mote boards, 
draft boards, saws, brushes and breasts 
are kept properly adjusted, and.the saws 
filed carefully to keep good sharp teeth 
and the saws of uniform diameter, a maxi- 
mum yield of high-grade lint is out of 
the question. . 

It must be remembered that lint is sold 
on the low end of the sample taken from 
the bale, and it is therefore important that 
each machine produce as near the same 


grade of lint as possible. One bad ma- 
chine will lower the price of the lint from 
all the other machines. 

Hulling and Separating Machinery. 

The hulling and separating machinery 
performs a most important part of the 
oil mill and the cost of operating is prob- 
ably the least of any department. Once 
the proper type and size machines are in- 
stalled, the hullers correctly adjusted, the 
right size of perforated metal put on the 
shakers and beaters, and the proper speed 
of the machines determined, this depart- 
ment with proper supervision can be de- 
pended on to do its work efficiently and 
economically. 

The press room is the most important 
department of the mill, and no time or 
expense should be spared to keep the ma- 
chinery in perfect condition. The rolls 
should be large and heavy and should be 
ground when necessary to insure a bear- 
ing over their entire length, and the bear- 
ings bored true with the guides to insure 
perfect alignment. 

The peripheral speed of rolls should be 
about 1,000 feet per minute. 

The cookers should have sufficient ca- 
pacity to cook meats of high moisture con- 
tent, with not more than _ seventy-five 
pounds of steam on any kettle. The tip 
speed of stirrers should be near 230 feet 
per minute if the meats are high in moist- 
ure and as low as 140 feet per minute 
when meats are dry. 


Low Steam Pressure on Kettles. 


Low steam pressure on the kettles is 
desirable, as there is less danger of over- 
cooking the meats and producing dark 
cake and oil. 

It is possible to produce prime cake 
and oil with 20 per cent damaged seed 
if the cooking is properly done. 

Forming the cake is one of the most 
important operations in the press room. 
The mould box should be properly ad- 
justed and the carriage travel slowly 


enough to insure an even density of meats 
at all points in the cake. 

The press boxes should be evenly spaced 
and drainage grooves and plates kept 
clean. The change valves should be kept 
in good condition and proper grooves used 
in the chokers to insure full and prop- 
erly applied pressure. 

he low pressure should be applied 
rapidly to take the slack out of the boxes 
as quickly as possible, and the high pres- 
sure choker grooves should be_ small 
enough to allow presses to reach full 
pressure in not less than three minutes, 
to save press cloth and prevent meats 
from squeezing out of the sides and ends 
of the boxes. 

The presses should remain under full 
pressure for at least fifteen minutes to 
give ample time for drainage. 

The ram tank should be provided with 
a strainer and tight cover and the ram 
oil renewed periodically to prevent sedi- 
ment getting in the high pressure chokers 
and keeping the presses from reaching full 
pressure. 

Breaks in the press cloths should be re- 
paired as soon as they occur, and the 
cloths should be long enough to lap from 
two to four inches. 


Power Plant Important. 


The power plant of oil mills have never 
been considered important enough to 
justify spending enough money to make 
them efficient, probably due to the fact 
that fuel is only about one-tenth of the 
working cost, and in most instances they 
are very crude. 

The efficient operation of an oil mill 
depends entirely on the superintendent. 
Knowing the salaries paid to a number 
of them, I sometimes wonder if the owner 
realizes that in a sixty-ton mill with seed 
at $45 per ton, the superintendent is given 
$2,700 worth of material each twenty-four 
hours to butcher up or work efficiently, 
as his capacities permit. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Trade Active—Market Week—New Lows 
for Season—Cash Trade Dull—Liquida- 
tion at Last—Cotton Crop Reports 
Good—Support Limited—Crude Nom- 
inal. 

The independent weakness in the cot- 
ton oil futures market on the New York 
Produce Exchange, which has been in 
evidence for some little time past, and 
which was reflected when cotton oil failed 
to respond to the sharp rally in lard, was 
further emphasized this week. 

Prices again dropped to new low levels 
for the season for all months, including 
May, and showed losses of nearly 2%c 
per Ib. from the season’s high for the 
July delivery. 

Lack of Support Is Cause. 

Liquidation in an over-bought market, 
together with lack of support excepting 
from shorts, accounted for the decline. 
While lard was advancing the past week 
or so, there was a let-up in the long sell- 
ing of oil. But when lard reacted this 
week, oil came out in volume, prices 
breaking about 40 on Wednesday, when 
the day’s sales totaled nearly 75,000 bbls., 
believed to have been the largest day’s 
turnover since the market was re-opened 
after the end of the war. 

The liquidation ran into stop loss 
orders, resulting in general selling, the 
west and south leading. A good deal of 
the pressure appeared to be coming from 
southern sources, and to be based on 
the weakness in cotton, the favorable 
progress of the new cotton crop. The 
large acreage talk counted materially 
against oil values. 


Limited Cash Demand. 

A limited cash demand was also against 
the market. Consumers continue to take 
hold in a hand-to-mouth way, and some 
eastern cash interests stated that they 
were delivering oil this week against sales 
made a month or more ago. The irregu- 


‘ larity in grains had but little influence 


on the market, and while oil did not re- 


spond readily to the lard advances, it 
was quite noticeable that the market did 
respond quickly to any decline in lard. 
The rapidly disappearing season, with 
goodly store stocks at New York, a 
liberal visible supply in the country, and 
a favorable new crop start, with a weak 
technical position, were. more than the 
market could withstand. For the first 
time on the crop there was some real, out- 
right liquidation, although some switch- 
ing from July to September also occurred. 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PrRovIsION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL Pro- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 











Store oil holders sold a little May oil at 
one time, and bought July at a slight 
premium, and intend to deliver the oil on 
May contracts later in the month. On 
the break, May went to a slight premium 
over July. : 

Cash Trade Only Fair. 


In all quarters cash trade was reported 
as only fair, and as yet the Eastport trade 
has failed to develop any buying of im- 
portance. ‘It is expected that this trade 
will eventually absorb a good part, if not 
all of the New York stocks at present. 

There has been much discussion as to 
the extent of the long interest in July 
oil. While it is almost unanimously 
agreed that the outstanding interest in 
July at the beginning of this week was 
quite large, the majority were inclined to 
feel that the open interest was not as 
heavy as in the May delivery, as consid- 
erable of the May was switched into Sep- 
tember. 

July, however, went to 40c under Sep- 
tember. Refiners’ brokers switched about 
10,000 bbls. of July to September, com- 
mission houses selling the July and buy- 
ing September, and the tendency was to 
look for the difference between the two 
months to widen,somewhat further. 

As usual, sentiment became more bear- 
ish as the market declined. However, in 
professional quarters the disposition was 
to take hold of the market on the belief 
that the liquidation had strengthened the 
technical position, and that July oil 
around ten cents more or less discounted 
a good many of the bearish features 
which had existed for weeks. 


Look for Removal of Hedges. 

The fact that refiners’ brokers were 
not free buyers on the breaks tended to 
confirm the limited cash trade reports 
as the short interest is principally for re- 
finers’ account. The feeling is that any 
resumption in cash trade will necessarily 
find the refiner back in the futures’ mar- 
ket to remove hedges. 

The price quoted for English oils about 
the middle of the week indicated that 
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cotton oil had worked itself down to a 
discount under those oils, and, conse- 
quently, pretty close to an export parity, 
again. As a result the export outlook 
warrants more attention, and if Europe 
should lift any fair quantities from the 
market, a complete reversal in the price 
trend from that of late is more than prob- 
able. 

The crude markets during the week 
were dull, and while there were some 
sales at 93c in the Valley, business was 
small. On the extreme declines in 
futures, quotations were purely nominal, 
with little offering, demand slow, and 
with the crude situation still dependent 
upon the afterplanting run of seed, and 
having little or no influence on the 
futures market. 

Tallow, stearine and white grease were 
firmer this week, lard increased its 
premium to about 5.15 over oil. Offset- 
ting these there was an increase in the 
hog run, which was most disappointing at 
this time, while the European lard demand 
had not developed sufficiently to have in- 
fluence on values. 


COTTONSEED OIL—Markcet transac- 
tions. 


Friday, May 8, 1925. 


—Range— —Closing— 
sales. High. Low. Bid. Asked 

NOE Vis scbeciass View bie 1075 a 
MEG wcxceens 300 1085 1082 1080 a 1090 
SMS sic ces es chek Rakh KoSe 1080 a 1100 
eee rn 1700 1112 1099 1099 a 1100 
Ea 100 1115 1115 1112 a 1115 
ee 2800 1149\J138 1136 a 1138 
SS a ee 2300 1110 1099 1107 a 1110 
Me, wuitess oe ... 1035 a 1070 
Sg ee ee 200 1040 1036 1036 a 1038 


Total sales, including switches, 7,800 P. 
Crude, S. E. 950 nom 


Saturday, May 9, 1925. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


| ree re 600 1080 1075 i a_ 1080 
SMD cers as bbeeece Wheh cose a 1085 
| pea 2300 1090 1083 1083 a 1085 
DOGS ic den x 600 1110 1104 1100 a 1107 
SS eee 800 1126 1122 1121 a 1123 
ME os ie Goes & 700 1098 1089 1088 a 1090 
OS su sketue Seve skse MRS SES 
See ates Ser eset whee eee 1020 a 1045 


Total sales, including switches, 5,000 P. 
Crude, S. E. 950 nom. 


THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLES OILS 


In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES | 


On the New York Produce Exchange 





























Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer age od 


IvorYDALE, OHIO 
Port Ivory, N 


ACON 
DALLAS, Taxas 
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Monday, May 11, 1925. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Spot: 4s 5ixed Wakes 4s rake 060 a 1125 
May... 2 522% 1000 1070 1068 at a 1085 
TE 5. ss kine ess weak leone a 1090 
SNe 5 5S ERE 13800 1080 1073 07s : 1076 
CN Dare 5500 1090 1090 1081 a 1095 
eS ene 5500 1118 1108 1111 a 1112 
TOR. isin axes 1200 1077 1073 1075 a 1077 
Bi. 6k sae Ree ee eh ee 1020 a 1040 
SS ae se 500 1012 1012 1012 a 1020 


Total sales, including switches, 22,700 P. 
Crude, S. E. 9% Bid. 


Tuesday, May 12, 1925. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


GOOD 5.5 cenceba cosh eens 1050 a 1100 
as 100 1060 1060 1065 a 1075 
GAGES ciuds  aceeicnhen eek 1050 a 1075 
BY vies crane 7500 1077 1065 1065 a 1066 
Ate. cress s 1000 1092 1082 1078 a 1084 
ne er ee 7100 1113 1102 1101 a 1104 
OT RE 1200 1077 1068 1067 a 1069 
| eee 100 1020 1020 1005 a 1030 
ERE: nono asks webetnane tees 1000 a 1015 


Total sales, including switches, 17, 800 P, 
Crude, S. E. 9% Bid. 
Wednesday, May 13, 1925. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


eS a Se Syn ioe (OUP eee 
BG oo ese 300 1040 1030 1020 a .... 
OE ae en eer 1005 a 1040 
BON As oases 27300 1055 1017 1018 a 1019 
oe ete 3400 1061 1041 1031 a 1038 
Sept. |.......25200 1086 1055 1057 a 1058 
SG 8 ole Geos 2100 1050 1026 1025 a 1028 
Noy.) 3 ccssac esas ae esr owen 980 a 1005 
tO epee 1400 998 990 982 a 997 


Total sales, including switches, 66,900 P. 
Crude, S. E. nominal. 
Thursday, May 14, 1925. 


—Range— —Closing— 
High. Low. Bid. Asked. 


Mb... ccvense eek sees ene 1000 

Ee Sewers eo! 2) Sa tees 1020 

ee ss 1006 1006 1010 a 1030 
SAY \<tosw sete sates 1038 1020 1035 a 1037 
‘) RE So aX * 1059 1050. 1053 a 1058 
TS RE ee oo AS 5 1079 1069 1072 a 1074 
Pee oS ised bee 1050 1045 1047 a 1050 
WOW, Soka ox seids Bes cee ae 995 a 1020 
SOS ee ee 1000 986 984 a 990 





SEE PAGE 85 FOR LATER MARKETS. 








The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


oonstar Cocoanut Oil 
P&G Special (Hardened) Cocoanut Oil 


Refineries Kansas Cr Crry, Kaw. CINCINNATI, OHIO 


AMILTON, CANADA 


COCOANUT OIL—Reports of an im- 


provement in demand, a firmer feeling on 


. the coast, a little better tone in tallow 
- and some of the other greases made for 


a slightly firmer market in cocoanut oil. 
Trade in the east remained limited. 

At New York City Ceylon, bbls., 
quoted 10@10%c; tanks, 9c; tanks Pacific 
coast, 834c with recent sales of liberal 
quantities on the coast at 85¢c for nearby 
shipment. Cochin, bbls. New York 
quoted at 114@11%c and edible at 10c. 

SOYA BEAN OIL—A stronger market 
due to firmness in the Orient, a result 
of active European buying there, and 
limited offerings, were the outstanding 
features the past week. At New York 
Pacific 


crude barrels quoted 124%@13c; 





White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


General Offices: 


Cable Address: “Procter” 


May 16, 1925. 


coast tanks sold at 105éc and were quoted 
at 10.55@10.625c. 

CORN OIL—A limited demand, weak- 
ness in cotton oil and some increase in 
offerings made for an easier tone in corn 
oil. Refined demand quiet. At New York 
crude barrels quoted 12@12%c; refined 
barrels, 13@13%4c; cases, $13.88; tanks, 
buyers, f.o.b. mills, 10%@10%c, althougn 
reports of sales at 10c have been current. 

PALM OIL—An irregular market and 
a moderate demand featured the week; 
recent arrivals of Lagos brought about 
a lower range, with sales down to 8%c 
for nearby delivery, while spot Niger is 
firm and scarce. At New York Lagos 
spot quoted 854@83%c; May-June ship- 
ment, 8c; Niger spot, 9@9%4c; shipment, 

77% @8e. 

PALM KERNEL OIL—The market 
was quiet and about steady with imported 
casks New York quoted at 934@10c. 

SESAME OIL—Little or no interest 
has been in evidence, and the market 
continues a nominal affair, with edible 
bbls. New York quoted 15%c. 

COTTONSEED OIL—Demand was 
limited and the market easier with futures; 
refined barrels New York quoted 114%@ 
12c; Southeast crude, 93c; Valley, 93c 
and Texas, 9c bid. 


DEATH OF A. W. FRENCH. 

A. W. French, prominent oil mill ma- 
chinery manufacturer of Piqua, Ohio, died 
recently in California as the result of an 
automobile accident. He was president of 
the French Oil Mill Machinery Company, 
and was very well known in the cotton oil 
trade. 

He will be remembered as the maker of 
the first linseed cake trimmer, which 
trimmed sides as well as ends of an oil 
cake. He followed this with a trimmer 
which trimmed the ends of the cake only. 

Several other inventions in cottonseed 
oil machinery and equipment were brought 
out by Mr. French. Among them was 
an automatic change valve, which prac- 
tically every cottonseed and linseed oil 
mill in the country uses today. These in- 
ventions were followed by a cottonseed 
cake packer and other equipment. 

sia Sai 


COTTONSEED CRUSHERS MEET. 

The annual convention of the Interstate 
Cottonseed Crushers’ Association, held in 
New Orleans, La., this week, drew the 
largest attendance in recent years. John 
B. Perry, of Grenada, Miss., was elected 
president. 

A reorganization plan was adopted 
which will enlarge the activities of the 
association and provide for greater serv- 
ice to the industry. A full report of the 


convention will appear in the next issue 
of THE NATIONAL PROVISIONER. 
fe 


SOUTHERN MARKETS. 


New Orleans 
(Special Wire to The National Provisiomer.) 

New Orleans, La., May 14, 1925.—Prime 
crude cottonseed oil firm at 9c bid, Texas; 
9%%c, Valley; offerings light; mills antici- 
pating higher prices when _ speculative 
liquidation in New York is over. Refined 
oil firmly held; 36 per cent meal, $37.75; 
41 per cent meal, $40.00; 43 per cent meal, 
$42.00; loose hulls, $11.00; sacked hulls, 
$14.25 all delivered New Orleans. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., May 14, 1925.—Trad- 
ing continues dull with crude cottonseed 
oil firmly held by mills; this territory 
hoping for reactions in the market; 9%4c 
bid Valley. Forty-one per cent meal, 
$38.25, Memphis; loose hulls, $8.25, 
Memphis. 
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THE NATIONAL PROVISIONER 


THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products irregular; weakness in 
hogs caused a sharp reaction, together 
with .a disappointing cash trade. But 
sharp reaction in lard ran into some Eng- 
lish business. Irregularity in corn a fac- 
tor; sentiment mixed. 


Cottonseed Oil. 

Cotton oil quiet; rallied about .30 from 
lows due to oversold condition and profit 
taking. Less liquidation due to expecta- 
tion of a bullish Government report next 
week. Little more cash business; south 
sold on bulges and favorable cotton crop 
outlook. Southeast and Valley crude, 9c 
bid; Texas, 8.80c bid. 

Quotations on cottonseed oil at Friday 
noon were: May, $11.00; June, $10.10@ 
10.35; July, $10.35@10.57: August, $10.50 
@10.57; September, $10.72@i% 74; October, 
$10.49@10.51; November, $9.853@9.88. 


Tallow. 
Tallow, extra, 9c. 
Oleo Oil and Stearine. 
Stearine, oleo, 11%c. 


FRIDAY’S GENERAL MARKETS. 


New York, May 15, 1925.—Spot lard at 
New York, prime western, $16.10@16.20; 
middle western, $15.95@16.05; city, $15.75; 
refined, continent, $16.75; South American, 
$17.25; Brazil kegs, $18.25; compound, 
$13.00. 

Liverpool Provision Markets. 

Liverpool, May 15, 1925.—(By Cable)— 
Shoulders square, 69s; picnics, 69s; hams, 
long cut, 98s; hams, American cut, 103s; 
bacon, Cumberland cut, 94s; short backs, 
G6s; bellies, clear, 108s; Wiltshires, 92s; 
Canadian, 102s; spot lard, 81s. 





Hull Oil Market. 
Hull, England, May 15, 1925.—(By 
Cable.)—Refined cottonseed oil, 44s 6d; 
crude cottonseed oil, 40s 6d. 


SEEN AER 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to May 15, 1925, show 
exports from that country were as fol- 
lows: To England, 123,687 quarters; to 
the continent, 122,728 quarters, to other 
ports, none. 

Exports of the previous week were: To 
England, 218,083 quarters; to the conti- 
nent, 127,141 quarters; to other ports, 
none. 


are ee 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
May 9, 1925, with comparisons: 


Week Cor. 
ending Previous week, 
1924. 


Western dressed meats: May 9. week. 
Steers, carcasses ......... a 2,788 1,865 





Cows, carcasses .. 1,128 1,164 
1 66 





Bulls, carcasses .. 40 

Veals, carcasses .... 1,1 1,696 1,049 
Lambs, carcasses 14,8138 14,424 10,825 
Mutton, carcasses 181 4 1,074 
WONGS GUE” vekcseveseesons 496,152 682,816 517,585 

Local slaughters: at 

CT 5 scales Nettie. wheawes 1,570 1,647 1,870 
ie Ny en ee 3,398 3,401 3,253 
MRT COR aN 5 <0) ae cence 13,136 12,665 18,737 
SU rics an entacowsaadas 4,341 6,485 ' 


omen piaisennn 
COTTONSEED OIL EXPORTS. 
Export of cottonseed oil from New 
York, May 1 to May 13, 10 bbls. 





WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, May 14, 1925, 








as follows: 
Fresh Beef— 

STEERS: CHICAGO. BOSTON. NEW YORE. PHILA. 
ot OIE eeccccecveccccccccces  $17.00@18.50 $15.50@16.00 $17.00@18.50 $18.00@19.00 
ss sas aan ey). 4 8 bana oso oe aR ek 16.00@17.00 15.00@15.50 16.00@17.00  16.00@17.00 
re iPEn scan bees 14.00@16.00 14.50@15.00 15.00@16.00  15.00@16.00 
MAEMMNON <n occ avs ss ceengeseve'eeseec, \. SEUENOOE - ac das ceecs 12.50@14.50 12.00@14.00 

COWS: 

ISAS SS Nene eee graarae wer yrs 13.00@14.00 13.50@14.00 14.00@15.00 13.50@14.50 
CEL 5.5 63 Rca picid nae tkeN eves eee 10.00@12.00 12.50@13.50 12.50@13.50 12.50@13.00 
SNIIOL, tin 65 6 5 00 Saramwee chs pies a eaee 7.00@ 9.00 11.00@12.50 11.00@13.00  10.50@12.00 
BULLS: 
IN 6 Sid's 4's .a%.00 0 bien4d ee Kahes alee RO ct A Gemamaa hin ween ena Sf eakelee ene 
Medium ...... aa ae nD ddd 6 eisai Sg RISA ee emer ee pee 
COMMON so cacsvese abe) Gus See 0 CA ce I Ce Ses ees ws. fo gcc anon’ 
Fresh Veal*— 
RENE Nig SoCs bens malpaed Voeew oe aus Ri UE ares 20.00@22.00 18.00@19.00 
SEE ca cee das 1 CAVA WETAS aS oR ESAS ee Lh, a eee 17.00@20.00  16.00@17.00 
MEE ena c aden caw sb anaw Sate es 12.00@14.00 14.00@15.00 14.00@17.00 13.00@15.00 
Common ..... istthapdanewn ss samen 9.00@12.00 11.00@13.00 11.00@14.00  12.00@13.00 
Fresh Lamb and Mutton— 
Spring a tD wed UES UNOUb eC beemls New ess 27.00@30.00 27.00@30.00  28.00@32.00  26.00@30.00 

DOOR es Wd cae ade eaceuie ha 6.0 0oine 25.00@26.00  25.00@27.00  26.00@28.00  27.00@28.00 
RN 4 Saw wlalbetnsins 6 Wau GaSe wO-e 008 Fe 23.00@24.00 23.00@25.00 25.00@26.00 24.00@26.00 
Se ree rere se Seka 20.00@22.00 21.00@23.00 23.00@25.00  23.00@24.00 
Common ted CReRS EN be As ode PERS FS aig bg Cas lg ue eon Cktent! oo ¥palkbwea oe 

YEARLINGS: 

UE aries Sa niewwep ae aeeeke Pees eee). tema re okie. Webs pce ee Cow ad Shee” bs won ved 
MED cue Sc ens d secede cbebe oo ME eRe RSE ROS G RS ERTS. OLA OER ONSET | eee et ate 
Common ...... seein analie sl ati OCR Sih Sal N gl i ain ig ln a Sud Ske iu sRiart@nich 

MUTTON: 

EE hn 6 4:4-04b a8 s DOS Aho tKtee sew kes 14.00@15.00  16.00@17.00. 18.00@19.00 .......... 

METER Gets Gls eke a os 660 skis case ae 4 12.00@14.00 14.00@15.00 16.00@18.00  .......... 

ROE Si wniikk dba b-0-0- 05s wikin.0d Btn’ 06 10.00@12.00 12.00@14.00 14.00@16.00  .......... 
Presh Pork Cuts— 

LOINS: 

Bn 3O IM, QURTARG 66 0 i. i0.0sk0s cnc e tae 25.00@26.00 23.00@25.00 25.00@26.00  28.00@27.00 
10-12 lb. average .. 23.00@24.00 23.00@25.00 23.00@25.00  25.00@26.00 
12-15 lb. average .. : 21.00@22.00 20.00@22.00 22.00@24.00  23.00@24.00 
15-18 lb. average .. : 18.00@19.00 18.00@19.00  20.00@22.00  21.00@22.00 
18-22 Ib. average ............. sary? 17.00@18.00  16.00@18.00  18.00@20.00  20.00@21.00 

SHOULDERS: 

PUN 66 heck vod whwes cbceecdwues AS. SOGICOs 3 ices cs 16.00@17.50 18.00 

PICNICS: 

See Pee eS ee . 14.00@15.00 15.50@16.00 15.00@16.00 16.00 
6-8 lb. average ......... $0 Wak PGRN Eo Ee ake cee ee 15.50@16.00 14.00@15.00 15.00 

BUTTS: 

Boston style ...... espe daheabbae a6 WOOO S06 eB Se. 17.00@19.00  20.00@22.00 





*Veal prices include “skin on” at Chicago and New York. 
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TRADE GLEANINGS. 


Columbus Packing Co., Columbus, Ind., 
has let contract for additions to its pres- 
ent plant at a cost of $65,000. 

A company has been formed in Shelby- 
ville, Tenn., by W. P. Cooper, M. B. King 
and G. H. Willson, which will open a 
packing piant there 

Salt Lake Sausage Factory Salt Lake 
City, Utah, has moved from 226 East 
Fifth street to its new plant at 1216 South 
State street. 

Krey Packing Co., St. Louis, Mo., plans 
to erect a 3-story and basement tank 
house in connection with its present plant 
at a cost of around $40,000. 

Palace Market, Antigo, Wis., has in- 
creased its production of sausages to 800 
pounds daily, and plans to still further 
increase this capacity within a short time. 

Metz Packing Company is erecting a 
new packing plant in Mankato, Kans., to 
replace the one recently destroyed by 
fire. It is hoped to have the new plant 
ready for use by June 15. 

. Kern, Inc., 349 West 37th street, 
New York, N. Y., is having plans pre- 
pared for two 6-story and basement abat- 
tiors to be located at 11th avenue and 
40th street at a cost of $1,000,000. . 

The property of the Jenkins Packing 
Company, Evansville, Ind., has been sold 
to Theodore Weil, who will enlarge and 
remodel it. He plans to reopen the plant 
in the near future. 

Contract was let this week by John 
Morrell & Co., Ottumwa, Ia., for the 
erection of a five-story addition to their 
plant. The new structure will cost around 
$125,000 and will house the casings de- 
partment and the plant laundry _ ; 

Wisconsin Sausage Company, 859 Thir- 
ty-first street, Milwaukee, Wis., has been 
reorganized and plans are being made for 
a general expansion. Charles Geisenfeld, 
Ervin Marquardt and Abraham Rossman 

he incorporators. 
pay a sag received that the plant 
and property of the Chipley Packing Co., 
Chipley, Fla., will be offered for sale at 
either public or private sale. Total 7 
praised value of the property 1s place 
at $74,315. 

—— a 

NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 


for New York City, N. Y., are officiall 
reported for the week ending May 9, 1925, 
with comparisons as follows: 


Week Cor. 
endin Previous = 


Western dressed meats: May 9. Wray By 
Steers, carcasses .. 7,577 8,1 A 
Cows, carcasses... . 897 820 1,005% 


Bulls, carcasses ... 
Veals, carcasses ... 


252 137 
12,486 14,986 13,089 
Hogs and pigs..... ...---- 115 


Lambs, carcasses .. 24,830 24,696 17,505 
Mutton, carcasses . 4,877 5,082 7,655 
Beef cuts, lIbs..... 230,211 170,876 463,834 


Pork cuts, Ibs..... 1,076,406 1,194,614 1,052,708 
Local slaughters: 


RE ies Be 11,216 10,086 10,101 
Calves Sat 18/021 17,169 16,760 
Ce a CE SR a 47,203 45,517 1,282 
ro eR RO a 41.088 36,988 44,841 
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PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats at 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
May 9, 1925: 


Week Cor. 
ending Previous week 
Western dressed meats: May 9. week. 1924. 
Steers, carcasses...... 2,358 2,171 3,144 
Cows, carcasses....... 526 605 553 
Bulls, carcasses....... 214 187 139 
Veals, carcasses...... 2,551 2,778 1,989 
Lambs, carcasses...... 9,265 9,770 6,632 
Muttons, carcasses.... 1,196 1,376 2,180 
Wet Face xasessjavs 383,886 530,877 257,070 
Loeal slaughters: 
CRE i disncaceapenes 2,213 2,030 2,207 
Eee 3,517 2,881 2,923 
whe dkwason + 22,944 
wavaavcdanewauhs 658 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, May 14, 1925. 

CATTLE—Fed steers erratic, values 
fiuctuating in close sympathy with supply 
figures. Many cross currents apparent in 
daily markets; weighty steers numerous, 
generally 15@25c under a week earlier, 
yearling more dependable than heavies, 
tytd steady. Extremely top yearlings, 

Baby beef heifers, $11.40; top heavies, 
$11.00. Numerous loads weighty steers, 
$10.25@10.75; she stock slow, top heavy, 
weak to 25c lower, spots off more on 
medium heifers and better grade fat cows. 
Lower grade cows and heifers steady to 
weak. 

Bulls mostly 50c higher. Vealers 50c 
@$1.00 higher, good to choice kinds show- 
ing most advance. 

Supply lower grade few steers expand- 
ing; bulk fat bullocks, however, good to 
choice kinds, trans-Missouri district, mar- 
keting freely. 

HOGS — After displaying lack of sta- 
bility for the last week, with sensational 
rises followed by long tumbles, swine 
values reached a level not far from that 
of last Thursday, as the minor gains and 
losses recorded came close to balancing 
for the period. Four weeks of persistent 
declines were followed by a sensational 
six-day session that culminated with total 
gains of $1.75@1.90 from the iow point. 

The top was reached Tuesday of this 
week, when the average cost of packer 
and shipper droves went above the $13.00 
line. This immediately developed into a 
topheavy situation and a general $1.00 re- 
duction was enforced in two days’ trading. 

Sharply curtailed receipts around the 
market circle and urgent orders from all 
interests provided the impetus for the 
sharp ascent to values. A combination of 
generous marketings and a narrow ship- 
ping outlet induced the lower reaction. 

SHEEP — Fat lamb values fluctuated 
slightly during the week, but owing to 
increased supplies, particularly of Califor- 
nia springers. and a slow and lower 
dressed market in the east, prices as com- 
pared with a week ago are mostly 50c 
lower. Best clipped lambs early in the 


Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 











Years of Experience 
in buying 


Cattle or Hogs 


on order 


for particular Packers 
is at your service 


Schwartz- 
Feaman-Nolan Co. 
cons hyo Yards 








week realized $14.00, these being compar- 
et hy in weight and finish with $13.50 kinds 
today 

Bulk of-desirable clipped lambs cleared 
largely at $13.25@13.75 for week, with 
heavy kinds downward to $11.00 or be- 
low. Odd lots of clipped offerings suit- 
able for further finish went on country 
account at $9.00@10.25. 

A relatively small supply of wooled old 
crop lambs made $15.25@16.00, the latter 
price the week’s top on this kind. Best 
springers grading good to choice made 
$16.35, comparable offerings today going 
at $16.00. 

Sheep finished strong to 25c higher 
than a week ago after having shown more 
gain during mid-week. 

i 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics) 
E. St. Louis, Ill., May 14, 1925. 

CATTLE—Unbalanced supply and de- 
mand this week caused an uneven trend 
of values, a few selling higher, some lower 
while others remained steady. Compared 
with one week ago beef steers, medium 
and good heifers, bologna bulls and 
stocker and feeder steers steady; choice 


May 16, 1925. 


light yearlings and heifers, 25c higher, 
common heifers, 25c lower; beef cows, 50c 
lower; canners strong; good and choice 
light vealers, 75c to $1.00 higher. 

Tops for week: yearlings, $11.60; ma- 
tured steers, $10.50; heavy steers, $9.85; 
light mixed yearlings, $11.50; heifers, 
$11.00. Bulk for week: steers, $8.25@ 
10.00; fat light yearlings, $10.00@10.75; 
cows, $5.75@7.00; canners, $2.65@3.25; 
bologna bulls, $5. 00@5.25. 


HOGS—Within the week prices have 
been up fully $1.00 and lost all of this and 
more. A series of bullish markets start- 
ing last Thursday sent the top to $13.25 
on Tuesday of this week, causing sharply 
increased receipts, after which prices 
crumbled. Bulk of butcher hogs today 
brought $11.75@12.10, or 15@25c lower on 
an average than last Thursday. 


One sale at $12.25 was out of line, clos- 
ing top, $11.90; light lights and pigs are 
nearly steady; packing sows slightly 
higher; bulk 130@150 lb. averages today, 
$11.50@12.00. Under 130 Ibs., $11.00@ 
11.50; packing sows, $10.25. 

SHEEP—There has been a weak under- 
tone in the lamb market with clipped 
lambs 25c lower; spring lambs and aged 
sheep practically unchanged. Bulk of 
spring lambs have sold from $15.50@16.00; 
clippers, $12.75@13.75; fat clipped ewes, 
$7.00@7.50; a few of the best, $7.75. 











LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, May 14, 
1925, as reported to THE NATIONAL PRovISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft wie” hogs and roasting 






— exclud 
cniubéubcaane ep 6absese anode nee eke 
BULE J eae eevee 11.85@12.15 
Hvy. wt. (250-850 Ibs.), med-ch....... 14.85@12.05 
Mea wt. (200-250 Ibs.), -ch 11.85@12.10 

(160- Ibs.), com.-ch. 11.60@12.10 


t. wt. 200 
i. It. (§30160 ee), | com. ve 


11.00@12.00 
eae 4 hogs, smooth 


Prcking bar : Hoang 100 
Se heathen ee 1 10.7 
Sightr. ae. ae a te. down), med.-ch.. 10. 50@11.50 
Wed. (pigs 


ex cluded) 12.60-243 lb. 
eat rg ig and Calves: 
STEERS (1,100 LBS. UP): 














CeeOw GR HURMND occ ccccccccccccsce 10.25@11.85 
PL. Sheebeedstessss eccccece . 9.60@11.15 
aaa ee» 8.60@10.25 
dSueneseeedesensaecse 7.50@ 8.75 
STEERS (1,100 LBS. DOWN): 
Gastcn eee 11.15@11.85 
Seceewcneeossovccocesoses ee» 10.25@11.15 
Medium jobs <dngaachenseéesehe 8.60@10.25 
erro rer 7.25@ 8.75 
Canner and cutter ........... cevecee 5.75@ 7.00 
LT. YRLG. STEERS AND HEIFERS: 
Good to prime (800 Ibs. down)...... 9.85@11.50 
HEIFERS: 
Good-choice (850 Ibs. fup)........... 8.75@11.35 
Common- med. (all weights)......... 6.25@ 8.75 
Good and oe Scncedcvecceccesses 6.75@ 8.85 
an di ee 
Sue and cutter 
ULLS: 
Good-ch. (beef yrigs. excluded)..... 5.75@ 7.50 
Can.-med. (canner and bologna).. 4.75@ 5.75 
CALVES 
Med. ch. (190 Ibs. down).......... ee 17.75@11.25 
Cull-com. (190 Ibs. down).......... « 5.00@ 7.75 
Med.-ch. (190-260 Ibs.).........00- - 5.50@11.00 
Med.-ch. (260 Ibs. up).......cseeee - 4.00@ 8.25 
Cull-com. (190 Ibs. up)..........+0. 3.50@ 7.00 


Slaughter Sheep and Lambs: 
(Quotations on shorn basis.) 
Lambs, med.-pr. 4 Ibs. en). oneancas 11.75@ 13.50 
Lambs, med.-pr. (92 Ibs. up). owh : 2 
Lambs, cull-com. (all weights) .- ose 
PCM. Ccpedebastedanesccenkses 14. 00@ 16.50 
Yearling wethers, med.-prime......... 8.50@11.75 
Wethers, med.-pr. (2 yrs. old and over) 7.00@10.00 
Ewes, common to choice 5.25@ 8.60 
Ewes, canner and cull........sesceees 1.50@ 5.25 





CHICAGO. KANSAS CITY. OMAHA. E. 8T. LOUIS. 8ST. PAUL. 


$11.80 $11.50 $12.25 $11.60 
11.40@11.75 11.00@11.25 12.00@12.10 11.50 
11.85@11.60 11.10@11.35 11.50@11.75 11.40@11.60 
11.50@11.75 11.10@11 11. 11.85 11.40@11.60 
11.40@11.75 11.00@11.30 11.50@11.90 11.40@11.50 
10.75@11.75 10.75@11.25 11.25@11.85 11.35@11 
10.50@10.75 10.50@10.75 10.25@10.50 10.25@10.60 
10.25@10.50 10.25@10.50 10.00@10.25 10.00@10.25 
10.50@11.35 9.00@10.00 10.75@11.75 11.00@11.50 
12.00-226 Ib. 11.92-252 Ib. 912.51-215 Ib. wwe ee ee eee 
9.90@11.75 9.75@11.40 10.25@11.25 = .......5.. 
9.25@10.60 9.00@ 10.30 9.60@10.75 8.90@10.25 
8.35@ 9.75 8.15@ 9.60 8.75@10.25 8.00@ 9.00 
6.75@ 8.35 6.60@ 8.15 7.00@ 8.75 6.25@ 8.00 
10.60@11.90 10.30@11.50 10.75@11.75 ~~ .......... 
9.75@10.75 9.60@10.60 10.25@10.75 9.15@10.40 
8.35@10.00 8.15@ 10.00 8.75@10.25 8.00@ 9.15 
6.25@ 8.35 6.40@ 8.15 6.75@ 8.75 6.00@ 8.00 
4.25@ 6.25 4.50@ 6.40 4.50@ 6.75 4.25@ 6.00 
9.50@11.50 9.25@11.00 9.75@11.50 9.00@11.25 
8.50@10.50 8.35@ 10.60 8.25@10.50 8.00@ 9.50 
5.00@ 8.50 5.35@ 8.35 6.00@ 8.25 4.50@ 8.00 
6.50@ 8.50 6.35@ 8.50 6.75@ 8.50 6.50@ 8.00 
4.50@ 6.50 4.50@ 6.35 5.00@ 6.75 4.40@ 6.50 
2.65@ 4.50 2.75@ 4.50 2.50@ 5.00 2.75@ 4.40 
5.50@ 7.00 5.25@ 7.25 5.50@ 7.00 5.50@ 6.25 
3.50@ 5.50 3.40@ 5.25 3.25@ 5.50 3.50@ 5.25 
6.50@10.00 7.25@10.00 7.00@10.25 6.00@ 9.50 
4.50@ 6.50 4.00@ 7.25 3.50@ 7.00 4.00@ 6.00 
5.00@ 9.00 4.75@ 9.50 5.50@10.00 5.50@ 8.75 
4.25@ 9.00 4.50@ 9.00 5.00@ 8.50 4.50@ 7.50 
3.00@ 5.75 3.25@ 5.50 3.00@ 5.00 3.00@ 5.00 
11.00@12.00 11.00@13.00 11.75@13.25 11.00@13.00 
Socccesves 9.50@12.00 9.50@12.50 9.50@12.25 
8.25@11.00 8.50@11.00 8.00@11.75 8.25@11.00 
12.75@15.25 18.50@15.50 13.75@16.25 13.00@15.75 
9.00@11.00 50@10.50 8.00@11.00 7.50@11.00 
7.00@ 9.00 a 9. 6.00@ 9.50 6.00@ 9.25 
5.00@ 8.00 4.50@ 8.25 4.00@ 8.00 4.25@ 8.00 
1.50@ 5.00 1.00@ 4.50 1.50@ 4.00 1.00@ 4.25 





E. R. Whiting 


A 


Indianapolis, 
ind. 











WHITING & McMURRAY () N 


Live Stock 
Purchasing Agents 


L. H. McMurray 


Fort Wayne, 
ind. 
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OMAHA. 


(Reported by U. S, Bureau of Agricultural Economics) 
Omaha, Neb., May 14, 1925. 

CATTLE—The market for fed steers 
and yearlings during the week showed 
mild fluctuations and was apparently very 
sensitive to receipts. Yearlings and light 
steers were in best demand and are clos- 
ing the week generally steady. Weighty 
steers represented a liberal proportion of 
the receipts, and with demand less active 
than on the lighter offerings prices de- 
clined 15@25c. 

The week’s top price of $11.00 was paid 
for strictly choice 1156 Ib. averages. 
Weighty steers averaging 1575 lbs. earned 
$10.50. 

Light heifers worked 15@25c higher, 
butcher cows held steady and canners ad- 
vanced 15@25c. Bulls and veal calves are 


strong to mostly 25c higher. 


HOGS—tThe sustained increase in re- 
ceipts here and at other markets, with out- 
side demand of a spasmodic character, re- 
sulted in’a very irregular trend to values. 
Late last week and Monday and early 
Tuesday values climbed, but withdrawal 
of support resulted in a sharp drop from 
the high time. 

The highest level was reached early 
Tuesday when top reached $12.85. To- 
day’s bulk of sales $11.00@11.25 stands 
40c lower than the previous Thursday 
with the practical top at $11.35; extreme 
top, $11.50. 

SHEEP—tThe run has included 57 cars 
California spring lambs. Market on lambs 
shows a loss of 25@50c, springers and 
weighty fed lambs showing the big end of 
the decline. On today’s trade bulk of 
California spring lambs cleared at $15.25 
@15.50; week’s tops, $16.00. 

Fed wooled lambs moved largely $14.00 
@15.00. Top, $15.25; fed clipped, $11.40 
@12.75; top, $13.00. Sheep, due to scarcity, 
showed strength and advanced 50@75c; 
choice shorn ewes selling upward to $8.25. 


———He —- 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics) 
Kansas City Mo., May 14, 1925. 

CATTLE—Better grades of beef steers 
and yearlings continue to have the call 
and have maintained a fully steady basis, 
while plainer grades, especially in the 
weightier class, and lower grades of grass 
fat steers are hard to move with prices 
10@15c lower. Light mixed yearling 
steers and heifers weighing 700 Ibs. and 
down have been in demand and are 10@ 
15c higher for the week. 

Yearlings in load lots sold up to $11.15 
and a part load made $11.50. Medium 
weights sold up to $11.00 and best heavies 
stopped at $10.50. Bulk of fed offerings 
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cashed from $8.75@10.25, including Colo- 
rados at $9.50@9.80. Texas grassers sold 
largely from $5.65@6.35, and fed steers of 
the same origin went from $7.50@8.85. 

Heifers and the better grades of dressed 
beef cows held steady while the inbetween 
grades are 15@25c lower. Canners and 
cutters are unchanged and bulls are 15@ 
25c higher with bolognas $5.00@5.50. 

Killing calves closed strong to 25c¢ high- 
er, with bulk of veals selling around $9.00. 

HOGS — With a strong bullish senti- 
ment prevailing, prices scored advances 
of $1.00@1.25 during the early part of the 
week but practically all of this was erased 
on later days. 

Light lights, however, have been scarce 
and with a broad demand have maintained 
35@50c of the initial gain on today’s mar- 
ket. Choice 150-lb. selections sold up to 
$11.75, the day’s practical top. Prices on 
packing grades were sharply higher early 
in the week but closed steady, with $10.75 
taking the better grades. 

SHEEP—A weaker undertone has pre- 
vailed on fat lambs during the period and 
closing levels are somewhat uneven. 
Spring: lambs have predominated and to- 
day’s prices are 50@75c below last Thurs- 
day, while both wooled and shorn lambs 
have declined 25@50c. : 

Choice California, Arizona and native 
springers reached the week’s top at 
$15.50, and the bulk of the offerings went 
from $14.75@15.50. Colorado woolskins 
reached $15.35 to both shippers and pack- 
ers while others in the fleece cashed from 
$14.65@15.25, with heavy Navajos down 
to $14.00. Best clippers brought $12.75 
with the bulk at $12.00@12.60. 

Aged sheep were relatively scarce and 
prices are 15@25c lower for the week. 
Shorn Texas wethers stopped at_ $9.25 
with most lots at $8.75@9.00. Clipped 
ewes were most numerous from $7.50@ 
8.10 


—__—_@— 
ST. JOSEPH 


(Special Letter to The National Provisioner.) 

So. St. Joseph, Mo., May 12, 1925. 
CATTLE—Cattle receipts light for two 
days this week, around 4,500 being re- 
ceived. Market uneven, steers steady, 
yearlings and butcher classes strong to 
15c higher. Bulk of steers $9.25@10.25, 
with a few light-weights $10.35@10.50. 
Heavy steers, $10.00@10.15; Colorado 
pulpers, $9.15@9.75; South Texas steers 
$6.25; mixed yearlings mostly $9@10.25, 


with one choice load at $11.25. 

Bulk of good beef cows sold $5.25@ 
7.50, with odd head up to $8.75. Heifers 
mostly $7@9.50, some up to $10.25. 

Bulls mostly $4.25@5.50, few choice 
butchers $6.50@7.00. Calves 50c higher. 
Top $9.50. 








KENNETT-MURRAY 


Live Stock Buying Organization 
Order Buyers on Eleven Markets 


P. C. Kennett & Son, 

Louisville, Nashville and Montgomery 
Kennett-Murray & Company, 

Chicago, Lafayette and Omaha 
Kennett Colina & Company—Cincinnati 
Kennett Murray & Colina—Detroit 
Kennett Sparks & Company—E. St. Louis 
Kennett Murray & Darnell—Indianapolis 
Kennett Murray & Brown—Sioux City 


BUYERS ONLY and WE BUY RIGHT 
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HOGS—Hog receipts for two days 
around 8,000 compared with 11,492 a week 
ago. Monday’s market mostly 25c higher. 
Tuesday’s market 25@35c higher to ship- 
pers, top $12.80. 

Packers’ market slow, 5@10c higher. 
Their top $12.50. Bulk of all sales, $12.40 
@12.75. 

SHEEP—Receipts around 14,500 for 
two days. Lambs 25c lower, sheep steady. 
Fed lambs $14.50@15.25. Clips $12.75@ 
13.00. California springers $16.00 

Clipped ewes, $7.50@8.00; few wools, $9. 
Clipped Texas wethers $9, clipped year- 
lings $11.75@12.00. 

te 
ST. PAUL. 
(Reported by U. S. Bureau of Agricultural Economics 
and Minnesota Department of Agriculture.) 
So. St. Paul, Minn., May 13, 1925. 

CATTLE—Little if any change has de- 
veloped in the market for fed steers and 
yearlings during the past week. Butcher 
stock values continue at peak prices of 
the season, being credited with additional 
gains of strong to 25c since last Wednes- 
day. 

Canners and cutters after last week’s 
flurry are in about the same price posi- 
tion, while bologna bulls are on a 15@25c 
higher basis. 

Mixed yearlings have sold upwards to 
$10.50 on a number of days this week, 
best medium weights reaching $10.25 with 
heavy beeves stopped at $9.85. Bulk of 
the fed steers and yearlings are selling at 
$8.50@9.75, fat cows from $5.50@7.00, fat 
heifers $7.00@8.50, lighterweights upwards 
to $9.50. 

Canners and cutters are on a $3.00@ 
4.00 basis, bologna bulls $4.50@5.00. Veal 
calves are around $1.00 higher for the 
week with $9.00@9.25 paid today for bulk 
of the good light sorts. 

HOGS—The upward trend to hog 
values which was well under way a week 
ago continued until on Monday of ‘this 
week prices rested on a level around $1.50 
above the low time last week. A drop- 
ping off of demand from eastern killing 
centers resulted in quite a sharp reaction 
from the top heavy levels reached and 
with a 25c reduction today the market 
shows a net gain for the week of around 
90c. 

Bulk of the butcher and bacon hogs 
cashed today at the one price, $12.15, 





J. W. Murphy Co. 


Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 














Order Buyers 


of 
Cattle 
Hogs 


Calves 
Lambs 


Henry Knight & Son 


Bourbon Stock Yards 
Louisville, Ky. 


References: Dun & Bradstreete 















38 


this being high mark for the day. Oc- 
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INDIANAPOLIS. 

























































































casional lots of heavies sold downward n Cattle. Calves. Hogs. Sheep 
to $12.00. Packing sows were sorted out omen eng oe 1686 a 4 yd * 
Se NR ee ee eee, ee” CE CEs 65's os om 
at $10.75@11.00, stags at $9.00@9.50 and Independent Abat 862 81 16 14 
pigs at $11 75 — & —? 244 108 1 38 
2 night . SC RUND, <5a cs xeu sean chee. wena 
SHEEP—Sheep and lamb prices have Reon See. cs... 185 Wee seers 
remained nominally unchanged from a_ Bell Pkg. Co.......... 273 =a ‘ 
> ° . Schussler Pkg. Co...... Be .-xteve SS 
week ago, receipts being too light to es- Riverview Pkg. Co..... yews ie 
tablish a basis for trading. Best shorn pater Eg. As es eeeeees 86 23 Fen steers 
lambs cashed today at $13.25 with best Are wabritz ...1000. ee tape bia sa mea 30 
shorn ewes quotable upward to $8.00 Hoosier Abat. Co...... OP lees sate asane 
ee 344 140 62 4 
BNE ones scnenenkex 5,363 4,408 31,273 360 
> 
PACKERS’ PURCHASES. pe Sexo 
Purchases of livestock by packers at principal cen- Cattle. Calves. Hogs. Sheep. 
ters for the week ending Saturday, May 9, 1925, are E. Kahn’s Sons Co..... 562 250 3,399 112 
reported to The National Provisioner as follows: Kroger Gro. & Bak. Co. 226 1,675 ..... 
= Eg an pacers? 164 187 en 57 
HICAGO. . ° rot g. Co. ere 043 4s 
Cae z., ey yt Es 182 eS 31 
Cattle. Hogs. i=. Wm. G. Rehn’s Son.... 169 Wes dcvoa) BckewE 
Arm BO. Sckasecveneee 562 7,200 17, ie ~ “i. Se See 47 Be aun eens 
a SO oi.0csbeesdcnwnt 7,820 4,800 26,083 nder Pkg. Co..... DS Ge nee wee waies 
Morris & Co.........+..+++. 5,740 2,400 7,270 Sam St EES | Se Rea 326 
i ao. ccocunate sk 5,460 6,100 7,597 J. Schlachter’s Son...... 289 Uh txas- 33 
= lo-Amer. Prov. Co....... 1,249 TOD one H. H. Meyer Pkg. Co... GD cases of Berrie 
Hammond Co......... 3,822 ee Sescs 
Livty, es Ge No 0s6 eee: tebene §=§—— , aseee MN tn avcadeneebenae 1,727 1,022 11,405 559 
Brennan Packing Co., “4,800 hogs; Miller & Hart, 
.— eo Independent a ee = age A -_ 8; WICHITA. 
oyd, Lunham & Co., 5, hogs; estern Packing 
& Provision Co., 7,700 hogs; Roberts & Oake, 7,000 Cudahy Pkg. Co Cee Calves. on. Sheep. 
en ee ae Id Pkg. Go....20202. “fs OTBB we 
KANSAS CITY. Local butchers ........ Be: peene “seeks cakes 
oe. Calves. Hogs. Shee REE cackbnsneedaces 1,897 640 21,301 675 
oe eee 3,565 1,341 3,8 2.869 DENVER. 
7 a Bg vesnssebe 3 = 1,259 2,678 4,175 4 
ET es GIs ceccescew | er " H . Shee 
UE SS Seer 2,859 1,083 2,096 2,940 ee ae eRe aes eee, ie 2, 403 Xi 
gee 4,369 476 2,926 6,818 Armour & Co.. . 2,522 2,150 
Wilson & Co............. 500-164 «3,321 5,618 Blayney-Murphy 78> S998 oss. 
Local butchers .........- 786 163 515 waite ........ 179 "805 «1,791 
a eye 18,785 4,500 15,346 22,457 SONAL sé caves shennnsen’ 669 7,208 4,881 
OMAHA. ST. PAUL. 
> and Cattle. Calves. Hogs. Sheep 
alves. Hogs. Sheep. Armour & Co........... 3,239 5,954 18,191 
our CO... reece ee eee eens 5,086 11,928 11,750 Hertz Bros. ........... 184 | eats a8 
SE, “I. EID os nccesdsisocvs 5,665 9,487 12,335 ate Wae: 000.55 sxe > 875 ae 
SR EID. cow keen ee ced smek 1,340 8,961 1,047 a TS er erry 4,597 9,287 29,876 958 
OS Ui anosancqeseseeecd 3,401 5,317 4,173 Others ......0.s« Sage alee 8 44 10,697 ..... 
Swift & AS ee ree 6,474 8,162 13,999 : 
offman SR caskuucasces Dex toeuns Sense 
Mayerowich "& Vail pemrene cee egress WOE. nnicussesessncee 9,724 15,861 58,764 1,516 
-West yy oe at 2uees .. Sears TUL. 
Oma! Oa See Ditties vse sabes eee —. 
en SOON Bt GBOMs....<cccescs 73 ee , 
- - 3 encee' secee Recapitulation of packers’ purchases by market 
Lincoln Pg. 65. SereP earees, my crit tttss for the week ending May 9, 1925, with comparisons: 
CER, ncecaweecbecee a. ehess*  wbaws 
ae Pig. Estee ekisewcen ee. ih see: - pkesw CATeEm. 
mihi i eas Week ending Prev. Cor.week, 
Kemmate: Stesvay SNORE. OR ne) Sete May wee 
5 2D Geena pore lene 89+ ++ +0202 +400 ——- 2 fa 
Other hi buyers, Omaha.......... 11,068 .... Kangas City ....csccsese 7 . 9 f00 
on Ge =v dipeadtendies: 25,412 24,525 25,08 
Eee St. Louis .......-.+++- 19, » 
ee ene  eheee EE Son's nec obw sls 944 oH er 4 
ST. LOUIS. i  ..ccdensesens 9,476 10, € 
Oklahoma City ......... 2,249 ,807 1,951 
Cattle and NS Sree 5,363 6,220 5,882 
Calves. Hogs. Sheep. er 1,727 1,630 1,659 
OS. . cca cveeedsnexaa 871 5,966 1,714 DEED nc ecescce sec 2,418 2,343 2,008 
Uh So accabkaeossuane 060 3,704 2,063 MEE. 56.6 p500sb00K08 1,897 1,165 1,252 
NS Mr Ess bo natin nnas sou 442 3,968 1,603 DEED Ghpewcdscn > oed¥en 2,317 3,363 3,212 
St. Louis Dressed Beef Co..... Sy * whens’ bras ed edndadinceseoes 9,724 9,230 7,609 
Independent Pkg. Co.......... 692 1,000 129 
meme Gite Pitg. Od......cccccss ee a OURS 0 a5 0'wn snes v0see 136,429 134,429 134,496 
la Seas Be. BE scnce 
ancugge - Deecic: Moe p RETR EEE a beses HOGS 
RNS kencsdecscnnce’ 79 SP. -teess GRBORRO onccsccccccncces 72, 101,600 135,300 
ASR Seer s-ore 15 ey heuer meee GR... a ccscns 15,346 27,664 38,810 
MID. oss kwce so eeeune FF RS ccnCancescvinases 69,337 91,071 2,107 
PEE SUndccdectteneded oes 7,859 52,970 855 a Arr 74,911 48,711 73,100 
seosaninate St. Joseph . 26,848 33,210 ,284 
a errr Se eae 19,343 74,911 6,364 Sioux City . 46,372 78,685 67,808 
Oklahoma City 54 6,138 7, 
ST. JOSEPH. Indianapolis .. 31,273 oe. me — 
Cc ae J 12,315 , 
oe Cattle. Calves. Hogs. Sheep. Milwaukee 14/208 8,826 086 
3 eee 569 588 7,909 1707 = Wichita .. 21 301 20'024 17,492 
og hy Tae 2 142 = — —— Denver ....-.----- 7,208 11,165 13,368 
Morris & Co............ / 202 ; eI 2 
MEN Goncestactsicuce EUR: sctes ee. Se Aaah eer reereney — eer 
0 RL 7,944 1,344 26,848 33,259 BOE wc bide vba eo cckend 446,517 535,907 616,302 
a £ SHEEP. 
SIOUX CITY. ORinige 5 25s s5ecxkss'ahe 57,970 61,206 56,003 
Cattle. Calves. : Kansas City............ 2,457 24,344 18,851 
nities Mik ee... 2,382" ae ee ee Gee... s,s 43,304 38,411 32,404 
Armour & Co.......... 155 9,397 589 40s St. Louis............000 6,364 3,769 1,026 
Swift & Co............ 2 83 4830 772 St. Joseph.............. 33,259 21,765 22/347 
Sacks Pkg. Co......... eh BK a8 | EY eee 1,782 2,960 1,146 
Smith Bros. Pkg. Co... 9 ea a Sik Oklahoma City.......... 88 55 77 
Local butchers ........ 73 | eae ReGiemapolia . ons cccccse 360 139 459 
Order buyers and packer Cincinnati .............. 559 412 716 
shipments Sprig epee 825 Te YS eee DIO ocesiccscesc 189 133 96 
itipahetitinds CEE nck Sa wane aaeae'S 675 279 1,305 
DE snanstsnpecneead 9,476 504 46,372 1,782  Demver ..............0.. 4,881 5,724 4,223 
Db: ERS Sa pe ee tceaeeecs 1,516 1,473 68,651 
MILWAUKEE. 160.676 2 
Cattle. Calves. Hogs. Sheep Se er 173,404 160,676 207,904 
Plankinton Pkg. Co.... 1,297 12,606 5,681 18 a 
— Dressed Beef Co. Da « Gehan \enaee-- oboed 
CE Sal nceahed >, sepa n,* ‘seues 
R. Gumz .... 141 | eRe NEW YORK LIVESTOCK. 
Bwitt, apts 4 adiibeete 6 Receipts of livestock at New York for 
Local’ butchers ap <a - ee? me reek i 
a ooo = 4 5 _# week ending Saturday, May 9, 1925, are 
eins eo — as follows: 
Be “wxdeschiaes eases -418 13,322 6,205 189 Cattle. Calves. Hogs. Sheep. 
OKLAHOMA CITY. fe > See 4,218 12,245 10,733 14,953 
Cattle. Calves. Hogs. Sheep DE EE cou néobnksdae 1,100 4,167 15,332 1,582 
ee 2 Saree 1,093 425 . Central Union ......... G3tD “See sede 19,571 
De ae EG sassaoscns 1,089 518 2,548 7 ‘an ean 
DE. necchsacéaartaan 67 7 ae | ARS erie Booey 18,338 26,065 36,106 
emis sasiaadtadiaat Viginstonondiias: Previous week ......... 16, 23,904 34,797 
NER ban scndurcceusee BED 950 5,547 88Two weeks ago........ 10, is7 on 969 26,704 32,835 
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RECEIPTS AT CENTERS. 








SATURDAY, MAY 9, 1925. 
Cattle. Hogs. 
DRONE: occ ccdewecdescoseos 500 4,500 
+ aon GREE. ckcicndessvaus 200 2,000 
PLS SS doas peuecs kone de-o'e 200 8,000 
yy ror 400 4,000 
a ee ers Sere 100 2,500 
ee a rrr re 400 5,500 
“Se erry rr 800 1,000 
Oklahoma City...........-+ 100 400 
Fort Wo 500 200 
Milwaukee No Receipts. 
Denver .. 800 100 
Louisville 100 500 
Wichita .. 200 300 
Indianapolis" 100 3,000 
Pittsburgh 100 1,000 
Cincinnati 500 2,500 
Buffalo ..... 200 1,000 
OO” eee 200 1,500 
DEE, “OMB Fics caves k's sean 300 
DOUG ccwccccnccescveters 200 200 
MONDAY, MAY 11, 1925. 
Cattle. Hogs. 
Chicago ... 22,000 41,000 
Kansas City. 12,000 7,000 
Omaha ...... 7,000 12,000 
ge ee ae 5,100 15,000 
ES ree 3,000 5,000 
Te ry 2,900 6,000 
a Terre ry 4,000 15,000 
OkiGhboma City. .........:0. 800 
Deets Worth. wv coc ccvecsses 3,500 600 
DROID nn oc scchoccsvace 100 400 
BEE | avs wine's deo 0100s 68 8a'p 2,500 1,000 
ee rt 700 1,100 
0 Tre 500 2,000 
eee Peer eee 1,100 4,000 
WEL Sn vos cWeccwensess ,500 4,000 
SEER, cvcarcvarecgeeds 1,200 4,500 
SEED. wuwhrss 34% bbe0 0 aun es 1,900 8,500 
OO a aa oe 900 4,500 
Nashville, Tenn............. 200 800 
MED Rc adas caw badawe kek 4,000 1,200 
TUESDAY, MAY 12, 1925. 
Cattle. Hogs. 
ROOD | 5 a's di ct sap eaduwver 8,000 17,000 
Kansas City............+-- 9,000 6,500 
ST Pe re 6,000 10,500 
i, MM. 6 50 betes onees can 6,300 17,000 
Eg SS a 2,500 3,500 
GO vn da sna 4400556 1,700 7,500 
errr Ter 2,500 9,000 
Oklahoma City............. 500 400 
A Se Pr 2,700 500 
amass re Oe pen 700 2,500 
sh pewksaRaeherte> 3,200 3,000 
Loulaville pleteeecqeee nes sae 300 800 
PR?) 536 65s) 6 0Ss Caden ee 600 1,100 
NEL 5 5p cn'ag'ades'nas 1,800 8,000 
PE. ciccchshnasecowe’ 100 1,000 
SENEE Bienen saaneseesen 500 4,500 
arr 200 500 
SE occa co ace bd ch cibis, 200 1,500 
Nashville, Tenn............ 100 600 
NE noi nek sseethivdcaen 100 600 
WEDNESDAY, MAY 13, 1925. 
Cattle. Hogs. 
ND. 5 nig sae tn tenbesd ba a. = 
ES CED» Go nk sin.cneseseas 8,000 
EE \outeieke sed npesckben 12°00 
is MDs wan sceuecceecees.se Gam 16,000 
MN So on cos wiclea aia see 6,500 
Sioux a“ errr rr” 14,500 
is EES os sss cacssadsebpa¥ 12,000 
Oklahoma City 800 
te. ee 500 
SD ® p-00pesses.enawane 800 
SE obs 5 dcn'0-n 96 8b Re 6a. 1S 900 
SEER: wLAne beak dedeaee 1,000 
RS eee 1,000 
Indianapolis ............... 10,000 
Sra 2,000 
IE is Sinibe rin b bas Me Xe 2,500 
SAS Err 2,500 
ee 2,500 
Nashville, Tenn.. 800 
Ey Wa culen sane vantas 1,700 
THURSDAY, MAY 14, 1925. 
Cattle. Hogs. 
MOODS 0% 055 50. wo ep wd hs 13,000 35,000 
EY Ws 0.00 b.ccuad on duce 2,800 7,000 
SE Siw te ga ee cea od nae es 5,000 15,000 
Se NR 6 Si she Gd 6 a tig aes 1,800 10,000 
DS ss send basenceuss 2,000 6,000 
au. h . SP eeteaenty 1,000 14,500 
is TL Gs 'b wa vie<owe Seabe< 2,200 9,500 
Oklahoma City............. 300 900 
eee 3,500 1,200 
_ £8 MA SRS Aran 2,500 2,800 
EL 5:54 pb so oa 0 00 Aibee's 600 1,200 
SND: 5 3 bs sean wy -ootee 1,200 8,000 
REE s buk siass dapeadh: water 2,500 
SEE «<0 oa phn ake vases 800 3,500 
ED. | Siwy dk kNs.anet'os om 300 1,200 
SPEED ose cucvengeketaes ‘ 2,500 
FRIDAY, MAY 15, 1925. 
Cattle. Hogs. 
GD ib dwesastspetecs 2,000 26,000 
i Se ins cud pound 1,000 4,500 
NEE. Wiss Bess daca bawcs 800 6.500 
DO SRR ere 1.000 7,500 
oe "ye ae 5,000 . 2,500 
SE GE cee odecdunses 1,000 10.000 
eS nes sisyebaduen> 1,700 7,500 
Oklahoma City .......... 2,400 900 
Fort Worth 1,800 
Denver ....... 400 
Wichita ° 900 
Indianapolis 6,000 
Pittsburgh . 1,800 
Cincinnati 2,800 
Buffalo .... 3,800 
Cleveland ..........ss06. 2,000 
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THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—One packer sold a 
car of native steers 14%4c, 1,000 May ex- 
treme light natives at 1334c and a large 
car of May light cows at 13%c. Other 
sellers reported nothing. Some sellers 
are not inclined to make offerings. Heavy 
cows represent about the largest unsold 
line, because of unpopularity. Native steers 


lately sold at 14%4c; Texas 14%c; butts 
14c; Colorados 13%c; branded cows 13c; 
heavy cows quoted 13c nominal; lights 
13%4c; native bulls 1lc; branded bulls 9% 
@10c; Local small packer hides quoted 
13c nominal with no demand noted. 

COUNTRY HIDES.—Scattered trade 
is noted in country stock with the light 
end getting the call for patent leather 
outlets principally. Fancy assortments of 
extremes in straight weights are wanted 
at 14@14%4c, but average qualities are con- 
sidered around 13@13%4c. Weights 25@50 
lbs. sold as low as 13c for grub free goods, 
most tanners being willing to pay 13%c. 
Fancy lines, dating back and grub free 
short haired kinds held higher. Several 
cars of seasonable buffs sold at 11%4c and 
a car of country bulls made 9%4c. Heavy 
hides have been purchased for export ac- 
count in fair to good quality at 11%c sea- 
board or 1lc locally. Other types of ma- 
terial rule quiet. Heavy steers are quoted 
12Y%@13%c nominal; heavy cows Ilc; 
many lots held at 11%c; buffs 11%c paid 
with 12c the general asking price. Ex- 
tremes 13@13%c for ordinary lots and 
better stock up to 14c asked and bid as 
to quality; branded country hides 10@ 
10%c flat basis; country packer brands 
11@13c; bulls 9%4c paid; country packers 
10@10%c and glue hides around 714@8c 
nominal. 

CALFSKINS.—Quiet. New business is 
hard to locate, buyers and sellers being 
apart in their views. Packers intimate 
they have refused bids of 2lc for large 
lines of current and early salting, with 23c 
still talked as their ideas. Exporters are 
looked to by killers as the logical outlets, 
in view of tanners positions on the mar- 
ket. In city calfskins last business was at 
20c. Purchases are reported by tanners 
in choice outside city descriptions as low 
as 19c in sufficient quantities to permit 
them remaining passive on the local sit- 
uation. Sales up to 20%c also reported 
f.o.b. St. Louis. Resalted descriptions are 
quoted at 17@19c and country mixtures 
around 15@17c. Deacons quoted at $1.15 
@1.30 and slunks $1.00@1.05 for business 
with stocks well sold out. Kipskins are 
quiet, following the recent quiet business 
in packer descriptions which it now de- 


velops was in the close vicinity of 16%c 
for native types in April kill. City kip- 
skins last sold at 15%c; countries 13@15c. 

MISCELLANEOUS MARKETS.—Dry 
hides are unchanged at 19@20c; horse 
hides are moving up to $5.00 for good mix- 
tures and common kinds down to $4.00; 
best renderers $5.00@5.25 with inside a 
frequently paid rate. Packer pelts $2.75@ 
3.50; shearlings $1.10@1.15; dry pelts 28@ 
30c; pickled skins $8.50@9.00 dozen nom- 
inal; hogskins 15@35c nominal; hogstrips 
5@6c for lots. 


New York. 

NEW YORK PACKER HIDES.—In- 
action, still marks the city slaughter sit- 
uation. Only a few April hides remain 
unsold and same are quoted at no pre- 
mium. Killers feel that late May hides 
may advance and they are therefore in no 
hurry to sell, feeling that prevailing rates 
will always be available. Natives last 
sold at 14c; butts 13%4c and Colorados 13c. 
Cows are quoted 13c; bulls 10%c. 

OUTSIDE PACKER HIDES.—Senti- 
ment is just a little bearish in outside 
packer stock on account of the apathy of 
most buyers for the material available. 
As a rule offerings are too heavy in aver- 
age to suit and again there are liberal 
lines of current and back dating material 
unsold. . Prices around 12%c are consid- 
ered in line with buyers’ views for spring 
take-off. Offerings of winter and fall all 
weight eastern packer hides at 12%4c were 
passed. Most sellers continue to endeavor 
to get 13c or better. Mid western small 
killers are anxious to locate a 13c buyer. 
These same traders refused 13%c once 
and 13%c several times but the bids would 
not be renewed. Canadian May kill is 
generally not offered, earlier goods hav- 
ing been generously sold _ previously. 

COUNTRY HIDES.—Quietness is the 
feature today on account of the tanners 
meeting in N. Y. Tanners intimate such 
sellers are willing to consider 4@'c un- 
der previous asking figures. Western ex- 
tremes containing sprinkling of grubs 
available 13%4c and buff weights at 11%c 
with bids solicited. Mid western shippers 
talk a trifle more money. Eastern lots of 
hides. quoted 10%@llc for all weights. 
Southern lights, tick and grub free are 
offered at 1234@13%4c flat and inside is 
considered best available price. Some 
middle section tick free slightly grubby 
southerns sold at 1134@12c flat. Canadian 
lines are unchanged around 121%4@13c flat. 

CALFSKINS.—Exporters are bidding 
$1.85@2.35@3.00 for N. Y. city calf which 
are held upward from $1.90@2.40@3.00. 
Unsold stocks said to total less than 25,- 
000 and offerings very scarce. 








Stocks and Distribution of Hides and Skins 


Stocks of hides and skins for the month of March, 1925, based upon reports received 
from 4,452 manufacturers and dealers, are reported by the U. S. Department of Commerce 


as follows: 


- Stocks dis- 


Stocks on Hand or in Transit posed of 
during 
March, February, March, March 
1925 1925 1924 1925 ° 

Cattie, LS sa enti Uind dalee's 60g 4-46s oe a anieeleea dake —_ Py tgen 4,748,511 4,688,563 1,654,774 

—"DRCKEP oc cece scsces od6* (eee es eeawasonn les 2, ,505 , 864,462 2,738,277 * y 
Domestic—other than OD acca Sekedudedectech hides 1,440,324 1,518,613 1,553,956 ; 408,776 
Foreign (not including foreign-tanned) .......... hides 375,236 365,436 396,330 132,093 
We -Asgudetuanc cen Clas vibeciee ss hes ouce Rye ken ...-hides 44,750 12,282 59,003 3,192 
Cattle and kip, foreign-tanned ............ hides & skins 11,343 11,827 13,037 1,763 

Se EIN 63 sino bs'sen Weis sald vd pedas vaseee us ... Skins : : 
Horse, colt, ass, and mule: - 2,873,354 2,738,544 2,515,550 835,685 
Wa'Gs 660 0.0 6a ued badd eNlaeke bee ee debs sebned bon les 138,469 135,773 156,123 37,201 
WOOD oscdacccnccecdeues eeenceccccocecese whole fronts 74,524 76,028 59,023 4,787 
SE Sikh's scent 64906606 60nG ey 5.buSacnaene whole butts 187,797 164,271 113,945 21,437 
PR nA Ln NeW o tip 0 oh 50's ch00n ek P CRG RE seu UN See ee shanks 53,339 31,691 : 5 Rape ee 
Geet and BiG .....dscee. eo vecsicovee Cocecdcvcvcceves skins 7,753,809 7,421,662 7,195,454 1,322,329 
NL, ios G5 vem coisa 0 04s cade oe tion weecccs oes asdieess skins 569,268 580, 07, 142,573 
Sheep and lamb ........cccccccscccccccccccccccces@kins 5,608,076 4,769,259 6,192,552 2,286,381 
Skivers and fleshers...........ssee00: rte. -+..dozens 77,862 82,050 112,087 45,350 
NOS BN WHINE. ook ocsecciccseececccouete ....8kins 239,670 230,157 396,734 400 
Deer Gnd GK ....ccecces TETETITIVITTITT TTT 372,625 384,876 310,529 189,218 
pe BO err ae Secu wes otdes sees cee 84,048 35,352 78,893 8,295 
Pig and hog strips ....... nceenne ,Keaane +eeeee- pounds 361,510 410,787 561,474 48,531 


39 
SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the sanber ry livestock slaughtered at the following 
centers for the week ending May 9, 1925: 


CATTLE. 
Week Cor. 
ending Prev. we 
May 9. —— au 
CHICAGO ...ccscceccseccs 31,774 30, , 
Kansas City...........+. 2, 22,476 22,938 
CMO ods 5n bic ve oxew dead 21,192 20,045 22,809 
East St. Louis........... 16,511 14,714 15,558 
Bt. FToweghs....scesepece 7,699 7,264 7,465 
Sioux City. ......cecsees 7,571 7,918 6,508 
Cc coiccrsccenseves 921 iL 1,010 
Fort Worth. .........0. 5,771 3,515 8,867 
Philadelphia ..........-- 2,213 2,030 2,207 
Indianapolis ............ 1,560 1,552 1,990 
ee AA Pere ere: 1,570 1,647 1,870 
New York & Jersey City 11,216 10,086 10,101 
Oklahoma City.......... 3,199 4,272 4,209 
HOGS. 
oT Per err errr rye 72,000 101,600 129,385 
Kansas City..........+. 15,346 28,074 38,810 
CE. bch wend <uanncnen 38,717 56,988 70,472 
East St. Louis.......... 24, 37,048 48,023 
ee oS es 15,991 21,689 25,048 
ER Aer 30,881 47,585 48,04 
COG. cicccesyccadncca 13,785 11,028 16,864 
CURR oiain sok ov ven caels 13,555 13,917 17,658 
Dare Werth ions cu cescdes 5,812 5,799 5,003 
Philadelphia ..........-- 16,175 19,464 22,944 
Indianapolis ............ 11,867 17,228 18,853 
DE 3s évadennkcedacive 13,136 12,665 13,737 
New York & Jersey City 47,203 45,517 61,232 
Oklahoma City.......... 5,574 6,138 7,023 
SHEEP 
GRAGRES 6c ciscccccences 57,970 61,206 55,477 
pee 5 ae ee 22,457 24,983 18,85r 
. } RAB ee ees 38,373 35,244 29,221 
East St. Louis........... 5,265 330 3,729 
ae ree 29,638 20,077 18,855 
i ee ae 1,829 2,751 1,626 
ARS ore 230 1 366 
POR WOT ec cccctcenes 2,137 4,387 9,440 
Philadelphia ............ 5,000 5,210 5,658 
EEE fe ceconccceas 327 275 64 
NNN is we 4800s Gee a ne 4,341 6,485 6,086 
New York & Jersey City 41,088 36,988 44,841 
Oklahoma City.......... W7 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending May 16, 1925, with compari- 
sons, are as follows: 

PACKER HIDES. 
Week ending Week ending Corresponding 
May 1 1924, 


May 16, ’25. May 9, ’25. week 
Spready native 


ee ere 15% @16e 15% @16e 144% @l5c 
Heavy native 

eee 144%4@14%c 144@14%c @12c 
Heavy Texas 

 , Serre @14\e @14%c @12c 
Heavy butt 

branded 

eee @l4c @l4c @12c 


Heavy Colorado, 


eee @13%e @13%c @lic 
Ex-Light Texas 

ec @13c¢ @13¢ @ 9c 
Branded cows.. @138¢ @13e @ 9% 
Feavy native 

ee, PRS 184%@138%e 134%@13%ec @10cn 
Light native 

OS reer @13%e @13%e @10c 
Native bulls... @l11c @llc 8l4c 
Branded bulls.. @ 9%e @ 9%e @ T%e 
Calfskins ...... @23c 23 @24c @21c 
ED xiné enn daes © 17 @1i%e @li%ec 16%@I17T%e 
Kips, overw’t.. @15%e @15%e eee 
Kips, branded..13 @13%c @13%ec 
Slunks, regular @1.02% 


@1.02% @1.25 
Slunks, hairless 60 @é65c 60 @65c @40c 

Light, Native, Butts, Colorado and Texas steers 1c 
per lb. lesS than heavies. 


CITY AND SMALL PACKERS. 


Week ending Week ending Corresponding 
May 16, ’25. May 9, ’25. week 1924, 
Natives, all 


weights ..... @13%c @13\%c 10¢ 
Bulls, native... @10\%e @10\%ec 8%c 
Be, sr. DGs..<. @138¢ @13¢ 84c 
Calfskins ..... 19 @19%ec 19 @19%e @180 
Do bavhenceten 144%@l15e 14%@15e @15e 
Slunks, regular. @1.00 @1.00 $1.50@1.60 
Slunks, hairless 

Se 5 RT 25 @30c 25 @30c 35 @40c 


COUNTRY HIDES. 


Week ending Week ending Corresponding 
May 16, ’25. May 9, ’25. week 1924. 
Heavy steers...12 @12%c 12 @12%c 9%@10%e 
ll @l1\%e 11 114%c¢ 7%4@ 8c 
114%@12c 7%@ 8e 
13. @l4c 





Pp 
Light calf ....$0. 
Deacons $ 


Slunks, regular.$0.80@0.90 $0.80@0.90 $0.90@1.00 


Slunks, hairless.$0.25@0.35 $0.25@0.85 $0, 6.80 
Horsehides ....$4.25@5.25 $4.25@5.25 $4.00@4.50 
Hogskins ..... $0.25@0.30 $0.25@0.80 $0. 
SHEEPSKINS. 

Week ending Week ending Correspondin 

May 16, ’25. May 9, ’25. week 1924. 
Large packers. .$2.75@3.50 $2.75@3.50 3.00@3.25 
Small packers. .$3.25@3.50  $3.25@3.50 2. 50@3.00 
Pkrs. shearl’gs.$1.10@1.15 $1.00@1.10 @1.00 
Dry pelts ..... $0.28@$.30  $0.30@0.32  $0.25@0.28 
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ICE AND REFRIGERATION 


ICE NOTES. 


Youngstown Cold Storage Company, 
which was recently organized in Youngs- 
town, Ohio, plans to erect a $750,000 cold 
storage plant in that city. 

Lake Chelan Fruit Growers, Inc., plan 
to erect a $35,000 addition to its cold stor- 
age plant in Wenatchee, Wash. 

Entiat Cold Storage Company has been 
incorporated in Entiat, Wash. with a 
capital stock of $50,000, by J. D. Bonar, 
G. G. McArthur, Robert Kinzel, W. 
Johns and J. E. Slater. 

Long Beach Peoples Ice & Cold Stor- 
age Company, Long Beach, Calif., is erect- 
ing an addition to its plant there. 

Pacific Coast Cold Storage and Ware- 
house Association held a two day meet- 


ing at Santa Barbara, Calif., on May 8 and 
9. More than 30 delegates were in at- 
tendance. 

Northern Cold Storage Company is 
constructing an addition to its plant in 
Green Bay, Wis. 


Leon K. Pullham has sold his Elba Ice. 


and Cold Storage Company in Elba, Ala., 
to J. W. Moore. 
A new cold storage plant is being 


erected in Richland, Tex., by F. B. Hall. 

Capital Ice and Cold Storage Company 
is erecting an addition to its plant in 
Salem, Ore., which will practically double 


its capacity. 
- Je 
REFRIGERATING ENGINEERS. 


The twelfth western meeting of the 
American Society of Refrigerating En- 





Novoid Pure Corkboard 


Made of specially selected, clean, dry cork granules. 
thoroughly baked—no green centers. Edges and centers are square and 


Cork Import Corp., 345 West 40th St., New York City 


No foreign binder used. Every sheet 
. Write for booklet. 








This is our guarantee. 


Monadnock Bldg. 


The Hill Non-Condensable Gas Separator 


A gas separator that will remove all non-condensable gases from your 
refrigerating system without causing any loss of time or ammonia. 


The Hill Manufacturing Co. 


Chicago, Ill. 











est sealing of all regular doors. 


positive acting port shutter. 


1511 West Fourth St. 


Get the 1925 Stevenson Door Book 

FREE It tells why Stevenson Regular 

Doors are the quickest, easiest, tight- 

Tells all about the Stevenson’s 1922 Door 

Closer ; the Stevenson “Door that Cannot Stand 

Open ;” the Stevenson Overhead Track Door with 
Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. 








gineers will be held at the Hotel Wis- 
consin, Milwaukee, Wis., May 20, 21 and 
22. Several important and interesting 
papers are on the program, and a large 
attendance is expected. 


New Investigations on Preserva- 
tion of Meat and Fish By 


Refrigeration 
CHrengioted for The National Provisioner by Albert 
P. Sachs, Technical Director, Universal 
Trade Press Syndicate. 

In the Zeitschrift-fur die gesamte Kalte- 
Industrie (Journal of the United Re- 
frigeration Industry) there has been ap- 
pearing a series of articles under the above 
title. The present article, by Dr. E. 
Kallert, of the Scientific Section of the 
Meat Importing Society at Hamburg, 
deals with the freezing of heart, liver, kid- 
neys and spleen in cold brines. 

Previous articles had shown that meat 
frozen by the Ottesen method in cold 
brines (common salt) lost noticeably less 
of the juices on thawing than did air- 
frozen meat. The reason for this is that 
muscular (that is the fleshy) structure is 
frozen more rapidly by the brine process 
and consequently undergoes less change 
than by the slower air-freezing. 

Brine Frozen Meat Loses Less. 


Later researches showed that the brine 
method (direct immersion of the meat in 
the low temperature brine) caused smaller 
losses of the meat juices on thawing than 
did the air-freezing method. Previous re- 
searches had not been directed to the de- 
termination of the effect of the cold brine 
process on the internal organs mentioned 
above. Heart and liver especially are very 
important food materials. 

The tests were carried out at the stor- 
age plant at Hamburg of the Danske 
Frysnings Company of Copenhagen, with 
the apparatus according to the Ottesen 
patent. 

Fresh organs were used, and the freez- 
ing carried out under varying conditions. 
Some were precooled before immersion in 
the brine, others were not. Some of the 
freezing was conducted until ice separated 
from the brine, others without ice separa- 
tion. 

Freeze to About 19° F. 

The penetration of the salt into the 
organs was determined. 

Freezing was considered complete when 
the interior of the organ reached —7°C. 
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(about 19°F.) The frozen pieces were 
then hung in a storage room kept at about 
—8°C. (about 18°F.) 

Changes in color of the flesh due to salt 
penetration were carefully observed. 
Thawing was carried out at room temper- 
ature and the meat was weighed carefully 
to determine losses of juice. Microscopic 
investigations were also made. 

Comparisons were always made with 
similar products frozen by the cold air 
method. The brine used was at about 
—15°C. (5°F.) 

Faster Freezing With Brine. 

It was found that in a brine at 5°F. 
these organs froze much more quickly 
than in air at 14 to 18°F. Heart froze 
24 times as fast, liver 14% times, kidneys 
11 times and spleen 8 times as fast as in 
air. 

Contrary to air freezing in which there 
is always a certain loss in weight, there 
was always an increase in weight on freez- 
ing in brine. This is undoubtedly due to 
the fact that some of the brine adhered 
to the organs. Naturally this varied with 
the relative surface exposed to the freez- 
ing action of the brine. The average in- 
crease in weight for all organs was about 
3.5 per cent. 

A certain amount of salt was always 
taken up by the organs from the brine. 
Cooling of the organs before immersing 
in the, brine did not diminish the penetra- 
tion of the salt. The average for precooled 
organs was 4.27 per cent, for non-pre- 
cooled organs 3.33 per cent. 

The condition of the brine was, how- 
ever, of importance. If organs were 
frozen in brine from which ice was sep- 
arating the salt taken up by the frozen 
organs was 3.16 per cent. But if no ice 
was separating, the amount taken up was 
4.21 per cent or 1.05 per cent more. 

But the condition of the brine is not a 
sufficient means of hindering penetration 
by salt, for on the average the salt content 
still remained more than 16 times as great 
as the normal, 


Smaller Loss in Weight. 


The organs frozen by the brine showed 
smaller: losses in weight on storage for 
only the first week as compared to air 
frozen material, because brine remained on 
the surface and then slowly evaporated. 

After a short period of storage, two or 
three weeks, the surface color of all or- 
gans changed to an unsightly dark brown 
shade. The colored layer was 2mm. 
(about 1/12th of an inch) deep and quite 
sharply distinguished from the tissue be- 
neath it. The brown, sharply distinct out- 
side layer distinguished the brine frozen 
from the air frozen. 

The change in color which had previ- 
ously been noted in the case of meat 
(muscle) was undoubtedly due to the 
penetrated salt. 

The consistency of the brine frozen 
organs was permanently semi-soft at the 
surface and also not so hard in the in- 
terior as with air frozen. In the former 
case the water is frozen in a much more 
finely divided condition than in the latter. 


Brine Frozen Meats Juicier. 


From the point of view of retention of 
juices the brine frozen organs were far 
superior to the air frozen. On the aver- 
age the juice losses were half as great for 
brine frozen as for air frozen. 

The difference was greatest for heart 
and least for spleen. The losses corre- 
sponded to the degree of the histological 
(that is microscopical structural) changes 
occurring in the various organs. 

On rapid freezing in brine less funda- 
mental changes occurred, in the micro- 
scopic structure than on slow freezing in 
air, as in the first case there was no such 
thorough separation of the water from the 
colloidal substances as in the latter. As 
a result there were more voids in the 
brine frozen tissue but of a smaller size, 


THE NATIONAL PROVISIONER 


41 








Packing House Ventilation 


HE conditioning of air in connection with ven- 

tilating systems in modern packing and cold 

storage houses means more than is generally 
supposed. 


By use of Webster Air Conditioning Systems the 
foul, moist air in packing houses is replaced with 
air that is not only purified, but also at the re- 
quired temperature and humidity. This enhances 
comfort, and efficiency of employees and insures 
a uniform 
sanitary conditions. 


prime product made under the most 


In cold storage houses air conditioning systems 
constantly supply pure air and maintain the tem- 
peratures and humidities necessary for the proper 
storage of meat and poultry products, fruits and 
vegetables, 


Air Conditioning is an advanced step in venti- 
lation and when applied by those who have ex- 
perience and have made a study of its applica- 
tion in this field, satisfactory results are assured. 


results guaranteed. 
Send for literature 


TMO 


Singer Bldg., 
New York 


We install complete systems for every service; 





Lafayette Bldg., 
Philadelphia 





0 


Monadnock Block 
Chicago 








YORK Semi - Enclosed 
Refrigerating Machine 


York Mechanical Refrigeration 





ie 
\The unprecedented progress made 
i by the Meat Packing Industry was 
|'due, in a large measure, to the ex- 
tensive employment of Mechanical 
' Refrigeration. Hence it is only 
natural that this industry should 
fuse a great many York Machines. 
four Semi-Enclosed Machine, with 
| direct motor mounting, is particu- . 
| larly adapted for this service. It 
His a neat, clean and highly eco- 
| nomical machine—no belts, no en- 
gine or steam lines. Built in sizes 
tifrom 30 tons refrigerating capac- 
' ity upwards. 
\)) Prices and complete information 
i on application 


4 York Manufacturing Co. 


| Jee Making and Refrigerating Machinery 


ip Exclusively 
|, YORK PENNA. 
uy 











Glenwood Avenue 
West 22nd St. 





Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








and were frequently within the cell itself. 

The scope and intensity of these micro- 
scopic changes increased from the surface 
toward the interior of the organs, so that 
in large beef livers changes occurred at 
the center fairly similar to those caused 
by air-freezing. In especially delicate 
structures such as liver and spleen, just 
as in the case of air-freezing, more or 
less extensive breaking up of the cells 
occurred. 


Permanent Changes in Meat Structures. 


On thawing, these changes in the tissue 
structure of brine frozen organ were 
found to be chiefly irreversible (that is, 


they were found to be permanent changes). 

The following summary and conclusions 
may be drawn: 

1. Rapid freezing represents a funda- 
mental, important advance in preserving 
internal organs by freezing, because it pro- 
duces less extensive changes in the tissues 
and consequently on thawing out there is 
less loss of the meat juices than in air 
freezing, 

2. Freezing in brines of common salt, as 
recommended by Ottesen, is not yet suited 
for commercial practice, as appreciable 
penetration of the salt occurs and as a 
result a brownish coloration of the surface 
tissue is produced. 








This Table Tells the Story! 


Note the strength and freezing 
points of Solvay 75% Calcium 
Chloride Solutions: 





Lbs. Lbs. 
75% Solvay 75% Solvay Freezing 
Sp. Gr. Cal. Chi. Cal. Chil. Point 
at 68° F. per gal. -_" ft. °Fahr. 
1 











1.100 1.46 0.9 18.0 
1.125 1.83 13.7 12.5 
1.150 2.20 16.5 6.5 
1.175 2.59 19.4 —2.0 
1.200 2.99 22.4 —12.5 
1.225 3.38 25.3 —23.5 
1.250 3.75 28.3 —36.5 


The flexibility of the freezing 
point of brine made with Soi- 
vay Calcium Chloride is 





quickly apparent from the 
above figures. 


The plant using Solvay can if 
necessary produce a temper- 
ature as low as minus 50° 
Fahr. and still have the brine 
remain fluid. This means a 
free circulating brine at all 
| times and no clogged pipes. 
And now compare! 








Freezing points of Brine made with 
equal weights of Solvay and of 
Calcium Magnesium Chlorides: 

Lbs. Spr. Gr. at Freezing 


per Gal. 65°F. Points °F. 
Solvay 75% Calcium 


Chloride ...... 3.0 1202 —12.5 
Calcium Mag- 

nesium Chloride, A 3.0 1175 — 6.0 
Calcium Mag- 

nesium Chloride, B 3.0 1174 — 7.0 


And then consider that Solvay 
contains no magnesium chloride 
or other impurities; is shipped 
from convenient warehouses as- 
suring low freight rates; affords 
you the privilege of consulting 
without charge a staff of efficient 
engineers—and we feel certain 
that you will recognize the advan- 
tage of always specifying Solvay 
Calcium Chloride. 


Send for descriptive circular. 
Free on request! 


Write for Booklet 5354 


The 






SOLVAY 


Solvay Process Co. 
WING & EVANS, Inc. : 73-15% 
Sales Department ¥ CALCIUM 
40 Rector Street, } CHLORIDE 
New York Aes 


SOLVAY 


13%? 15% 
Calcium Chloride 
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WEIGHING IN THE MEAT PLANT. 
(Continued from page 22.) 

tion consistent with the required strength. 

It follows then, that in designing a scale 

which will stand every-day commercial 

use, we must introduce some friction in 

the bearings. 

Friction is nearly tlways a variable 
quantity. And so, if we have a varying 
friction or resistance in our scale lever 
system, it follows that our scale cannot 
give exactly the same indications at all 
times, and that no two scales may give 
exactly the same indication on the same 
load. 

A heavy capacity scale cannot respond 
to small variations in weight as readily as 
a lower capacity scale, although both 
scales may be of equally high grade and 
in equally good condition. 


Where the Friction Factor Enters. 


It is not assumed that two scales will 
never weigh alike, as it is easily possible 
that they will. In fact, all high-grade 
scales when in uniformly good condition, 
and of equal capacities, will weigh alike 
up to the point where the friction factor 
enters. 

From this point on it is rather an un- 
fortunate mechanical condition that must 
be accepted. The only way open is to 
establish a limit of tolerance based upon 
wide experience, which can be accepted 
by both users and manufacturers of 
scales. 

The Government Printing Office issues 
a small book entitled “Manual of Inspec- 
tion and Information for Weights and 
Measures Officials,” and it is strongly 
recommended that everyone in any way 
connected with weighing operations 
should possess and carefully read this 
little book. It is arranged by the De- 
partment of Commerce, Bureau of Stand- 
ards, and is called “Miscellaneous Pub- 
lications No. 1.” 

A Table of Tolerances. 


In this book will be found tables of 
tolerances for scales of various types and 
capacities. These tolerances have been 
worked out through the composite experi- 
ences of practical scale men, manufactur- 
ers, engineers and users of scales. They 
cover mafiy years of study and experi- 
ence and ‘are accepted by practically all 
authorities throughout the United States. 

The tables give us a definite base from 
which to work, and when our scales are 
kept in condition to work within the speci- 
fied tolerances, we may be certain that we 
will get good results from them. 

From there on we need concern our- 
selves only with the person who operates 
the scale. If he will weigh and record 
the weight indications faithfully and ac- 
curately, we will certainly get the best 
possible results. 

It will be observed that the Manual 
allows different tolerances for scales of 
different types and capacities. On plat- 
form scales, for instance, a 500 lb. capac- 
ity scale is allowed a tolerance of 10 
ounces on the beam, while a 1,000 Ib. 
capacity scale is allowed 1 pound on the 
beam, and a 100 Ib. capacity scale is 
allowed only 2 ounces on the beam. 

These variations in tolerance are made 
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\ 
necessary by the heavier construction re- 
quired as the capacity of the scale is in- 
creased. 


Danger in Using Wrong Scales. 


It will be readily seen from what has 
been said that, if we weigh out goods in 
comparatively small packages on scales of 
excessive capacity, we are quite likely to 
give unnecessary overweights, which 
means a loss of profit, or unintentionally 
give underweights which may result in 
unnecessary complaints from customers. 

As an example, we may assume that an 
article has been weighed as 90 Ibs. on a 
100 Ib. capacity scale (on which a 2-ounce 
tolerance is allowed) and delivered to a 
customer at this weight. If the scale was 
in good condition and properly operated 
it is certain that the exact weight of the 
package was within 2 ounces of 90 lbs. 

If the customer reweighs the package 
on a 1,000 lb. capacity scale (on which 
a 1 lb. tolerance is allowed), he may 
easily find that the package weighs only 
89 Ibs. 

Such a situation is quite common, as is 
also its reverse, where the goods have 
been weighed out over scales of excessive 


capacity and reweighed on scales of much 
smaller capacity. 


Use Scale Based on Load. 

For the reasons given it is. recommend- 
ed that where the maximum load likely 
to go over a scale is known, a scale of a 
capacity as close to this maximum as pos- 
sible be used. 

This subject was also referred to in a 
former article. 

All other things being equal, when an 
argument over differences in weight arises, 
the party who weighs on the lower ca- 
pacity scale is in the more favorable posi- 
tion as to accuracy. 

All high-grade scales are built to work 
within the specified tolerances, and they 
will do so if the scales are properly used 
and maintained. 

It must be borne in mind that the tol- 
erances shown cannot be taken all on one 
side or the other. Such a practice will 
not work, because the tolerance has per- 
haps all been absorbed within the scale, 
and if we take off or add the amount al- 
lowed as a tolerance we are likely to have 
either a short or over weight. 

The only right method is to weigh ex- 
actly, according to our scale. 

Keep Scales and Scalers Under Control. 

While the specified tolerances give us 
plenty of leeway to cover any reasonable 
variation in our scales, it also places a 
responsibility upon us to keep within the 
set limits. 

It will be found quite easy to maintain 
the accuracy suggested if the scales and 
scalers are kept under proper control. 
There is really no logical reason for less 
accurate results. 

This item of tolerances will be referred 
to a number of times in subsequent ar- 
ticles. It is a vital factor in our weighing 
activity, and we cannot avoid it. 


ee 


NEW “BOSS” EQUIPMENT. 


Always on the alert to fully advise 
packers and butchers of the merits of 
something new, the Cincinnati Butchers’ 
Supply Company, in this issue, advertises 
a new hog head trimming table, patented 
by Mr. Walter Focke, of Dayton, Ohio; 
a bacon skinning machine, patented by 
A. J. Nehring, of Cincinnati, Ohio; a new 
type wire sausage form, invented :by 
Henry Fischer & Son, Louisville, Ky., 
and a new stuffer attachment. 
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Soiskine In The Meat Plant 


Use the Right Scale 


There is a Chatillon Scale designed for each weighing 
operation. Use a scale of the correct design and capacity 
for your various operations. 






Thermoseal Packinghouse Scale, Counter Type. 
Especially desirable for weighing small pro- 
visions and boxed goods. Made in different ca- 
pacities from 30 to 200 Ibs. 





Thermoseal Provision Scale, Portable Type. 
Made in different capacities from 200 to 1,000 
lbs. Front and two sides of pan let down when 
large pieces are weighed, 


Chatillon Spring Scales are of 
scientific construction. Au- 
thorities admit this method 

reduces to a minimum the 
T,,,..clement of friction prev- 


‘ . 


This Eliminates Losses from Weighing 


alent in other types. 


Your work demands 
accuracy and speed of 
operation to hold oper- 
ating costs at a low 
level. In the meat pack- 
ing industry Chatillon 
Scales have established 
an enviable record on 
these qualifications, ......... .. wu>, 


Made in different capacities from 30 to 600 Ibs. 


For:-- Different styles of pans, for particular uses. 


--Accuracy--Dependability--Speed 


Scales shown on this page are but a few of the many 
types available for your work 





Write for complete information 


JOHN CHATILLON & SONS 


Established 1835 


Manufacturers of Scales and Butchers’ Supplies 


85-99 Cliff Street New York City, N. Y. 
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Chicago Section 


Morton Mannheimer, president of the 
Evansville Packing Co., Evansville, Ind., 
made a business trip to Chicago during 
the week. 

G. F. Swift, vice-president of Swift & 
Company, left Chicago late in the week 
for New York, where he planned to sail 
for Europe. 


Frank A. Hunter, president of the East 
Side Packing Co., East St. Louis, IIl., 
made one of his infrequent visits to Chi- 
cago this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this weck 
totaled 37,298 cattle, 16,448 calves, 62,507 
hogs and 50,091 sheep. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, May 9, on ship- 
ments sold out, ranged from 7.00 cents 
to 20.00 cents per pound and averaged 
13.89 cents per pound. 


Provision shipments from Chicago for 
the week ending May 9, 1925, with com- 
parisons, are reported as follows: 


Cor. 
Last week. Prev. week. week, 1924. 
Cured meats, Ibs... .15,606,000 17,170,000 16,089,000 
Fresh meats, Ibs..... 41,807,000 37,855,000 36,984,000 
Se, Sk wsatenecey 9,852,000 7,479,000 7,158,000 


Otto Blaurock, general manager of the 
Western Packing & Provision Co., Chi- 
cago, was pleasantly surprised last Thurs- 
day night by employees of the company, 
who presented him with a sterling silver 
traveling set. This will come in very 
handy on the trip he is to make shortly to 
Europe. 

J. A. Thomas, of Vancouver, B. C., pro- 
vincial fire marshal for the province of 
British ‘Columbia, Canada, was a visitor 
to the Stock Yards this week. Mr. 


Thomas’ work in fixing fire insurance 
rates, etc., brings him in close touch with 
the packing plants in his section of the 
country. 


Patrick O’Shea, of Brisbane, Australia, 
was in Chicago this week in the course 
of a trip through the United States and 
Canada. Mr. O’Shea is an attorney and 
looks after Swift & Company’s legal in- 
terests in Australia. He is an enthusastic 
horseman and left the city late in the 
week for Louisville to take in the Derby. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith 


GIVE ME <A CLEAN CON- 

SCIENCE— 

—And I will make a selling talk 
that will convince. 

—And I will increase my day’s pro- 
duction. 

—And I will maintain a better state 
of health. 


—And I will take a more generous 
attitude toward my fellow work- 
ers. 


—And I will become a more valu- 
able employee. 

—And I will help the boss cut down 
the overhead. 

—And I will not have to have an in- 


spector over me. 




















BUFFALO APRIL LIVESTOCK. 

Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of April, 
1925, was reported as follows: 


Cattle. Calves. Hogs. Sheep. 
Receipts ........ 20,396 29,901 93,246 94,849 
Shipments ....... 12,177 17,335 49,027 84,694 
Local slaughter... 8,219 12,566 44,219 10,855 





H. C. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 
1184 Marquette Bidg. CHICAGO 








H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


Packing House 
Specialists * 


M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, ete. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg. MEMPHIS, TENN. 


$14 Erie Bidg. 
Cleveland, O. 











Packing House Products 
Oldest Brokers in Our Line 





Tallow 
Grease 

Provisions 1) i 
Oils @ 


Carcass Beef—P. S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 


Quick Reliable Service Guaranteed 


Eight Phones 
All Working 


Tankage 
Bones 
Cracklings 
Hog Hair 


Postal Telegraph Building 
CHICAGO, ILL. 


ENGLAND TO BAR DUTCH LARD? 

Unconfirmed reports come from abroad 
to the effect that the British Government 
has placed a ban on the importation of 
Dutch lard into the United Kingdom after 
June 1, 1925. 

While the quantity of Dutch lard going 
into the United Kingdom is not large, 
uneasiness is expressed for fear this prece- 
dent may be followed by Germany and 
Belgium, which countries ‘are the princi- 
pal consumers of Dutch lard. 


as 


PACKER AND STOCKYARD HEAD. 

John T. Caine, of Logan, Utah, has 
been appointed head of the Packers and 
Stockyards Administration of the U. S. 
Department of Agriculture. This position 
was made vacant about two months ago 
by the resignation of Chester Morrill. 

Mr. Caine was head of the animal hus- 
bandry department and later extension 
director of the Utah Agricultural. College. 
He has done special livestock work for 
the U. S. Department of Agriculture in 
15 Western states and has been en- 
gaged in commercial livestock production 
since 1920. He has studied livestock 
problems in Great Britain and continental 
Europe, and was at one time employed 
as a yard boy in the Chicago Union 
Stock Yards. 

em ta 


CHICAGO MID-MONTH STOCKS. 


Stocks of provisions in Chicago at close 
of business on May 14, 1925, are reported 
by the Chicago Board of Trade as fol- 
lows, with comparisons: 


May 14, Apr. 30, May 14, 
1925 1925 1924 

Mess Pork, new, made es 

since Oct.1,’24, Ibs. 441 448 767 
P. SS. Lard, made 
since Oct. 1, ’24, 

ES. veasensatacndee 65,319,713 69,572,718 45,806,267 

Other lard, lIbs....... 9,201,030 12,180,253 12,047,725 


S. R. Middles, made 

since Oct. 1, ’24.. 4,238,298 
D. S. Cl. bellies, made 

since Oct. 1, ’24..° 9,205,155 
D. S. rib bellies, made 


5,218,079 2,276,407 


9,869,242 28,617,135 





since Oct. 1, '24.. 6,901,061 6,601,417 7,688,072 
Ex. 8S. Cl. middles, 
made since Oct. 1, 
BORE: saveeeeineans 579,586 440,940 196,679 
C. W. RILEY, Jr. 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F, Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 


Construction; Cork Insulation & 


Overhead Track Work. 
10 Marquette i Phones: 
Bldg. Detroit, Mich. Cherry 3750-3751 





FRANK L. DEMPSEY 
- Attorney & Counselor at Law 


North Texas Bldg., DALLAS, TEXAS 
Special attention to Claims adjustments and 


litigation of Packers. Ten years experience with 
Chicago packers. 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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SHIPPING BACON TO ENGLAND. 

The Liverpool Provision Trade Asso- 
ciation, Ltd., calls attention to proposed 
regulations to be issued by the British 
Ministry of Health which will prohibit 
the use of borax in connection with 
American bacon. 

Conferences have been held with the 
Ministry of Health, and while no success 
has been had in obtaining the withdrawal 
of the proposed prohibition, it is expected 
that some time may be allowed before 
the regulations are finally enforced. This 
will give the trade an opportunity of ex- 
perimenting to ascertain the possibility of 
shipping export bacon without the use of 
borax. 

A committee has been appointed to 
keep in touch with the ministry and to 
report to it from time to time the result 
of these experiments and to arrange for 
official inspection of unboraxed hams and 
bacon, not only on arrival in the United 
Kingdom but at subsequent periods up to 
their final disposition to the consumer. 

The personnel of this committee con- 
sists of W. A. Gillespie of Bamford Bros. 
Ltd.; T. C. Walker; F. S. Pinnington of 
McEvoy Sons & Pinnington; G. F. Mor- 
rell of John Morrell & Co.; W.H. Crook, 
Jacob Dold Packing Company; and T. O. 
Ellams. 

Packers are asked to make experimental 
shipments of unboraxed meats and to re- 
port details of the results to the associa- 
tion. Names of shippers and _ brand 
names will be held in strict confidence 
and only material results of the experi- 
ments will be divulged. 

The association is endeavoring to ar- 
range with the ministry to have it appoint 
properly accredited representatives who 
can be called upon to examine goods at 
various stages and so to provide official 
corroboration of reports made by the 
committee. 
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RECEIPTS, 
Cattle. Calves. Hogs. Sheep. 
Mon., May 4........ 20,235 5,603 39,263 5,504 
Tues., May 5........ 11,199 c 17,655 20,283 
Wee.;” Mer -O..066.% 8,278 1,789 14,278 11,933 
Te, Re TS sass e's 16,268 6,504 18,534 16,836 
WH, MAF Bick cicccies 2,944 1,385 15,746 11,413 
Mat., Mae Oe. sceds 491 19 5,415 3,433 
Total last week..... 59,415 20,418 110,891 79,492 
Previous week ...... 56, 18,745 134,416 79,051 
TOG BOO a 6 o600s0s8 50,736 19,121 169,533 76,846 
Two years ago...... 54,767 19, 571 173,496 58,710 
2,819 
3,746 
3,087 
6,215 
4,985 
526 
Total last week..... 16,275 336 39,242 21,378 
Previous week ...... 16,744 423 34,014 16,325 
po ee ee eee 19,248 147 40,148 21,369 
Two years ago...... 16,226 208 426,780 18,488 


Receipts at Chicago Stock Yards thus far this year 
to May 9, with comparative totals: 


1925. 1924. 
OMtEI® .ceccrcccsccsvccccbecnees 1,043,128 1,061,096 
Calves ..cccccvcccccccccesevcces 348,692 314,552 
Bs ve asedeadeseendasartenee 3,512,004 4,144,124 
BROEP . vc vecsccccccsccccesvcees 1,396,630 1,338,305 


Combined weekly hog receipts at eleven markets 
for week ending May 9, with comparisons: 


Week. Year to date. 


Week ending May 9............. 474,000 12,792,000 
VON * WUE feed cuales sed 004008 OO | RT ee 
Corresponding week, 1924....... 718,000 15,415,000 
Corresponding week, 1923....... 669,000 14,373,000 
Corresponding week, 1922.......540,000 10,456, 

Corresponding week, 1921....... 501,000 11,719,000 


Combined receipts at seven markets for che week 
ending May 9, with comparisons: 


Cattle. Hogs. Sheep. 
Week ending May 9......... 176,000 399,000 204,000 
WEGVIOUS. WOOK. 660 sccisc weno 171,000 504,000 185,000 
BE TE exes eke as, 8e's10'g ae 's0n's 192,000 598,000 169,000 
pRB ge ag. ea Pe eT 162,000 544,000 166,000 
arash kad eR ENA Ay 0.045 174,000 428,000 157,000 
DE dow od Veo nk cre bas Vee ace 145,000 383,000 193,000 


Combined receipts at seven points for 1925 to 
May 9, with comparisons: 





Cattle. Hogs. Sheep. 

1925 283,000 10,922,000 3,536,000 

1924 3 12,806,000 3,447,000 

.1923 11,979,000 3,727,000 
1922 3, , OC ) ,000 3,299,000 

WE ha kaka Shah od mee ae 3,037, "000 9, 229,000 4,075,000 





Chicago Stock Yards receipts, a oot 
top and average prices for hogs, 


received. Ibs. Top Avera 
Week ending May 9*..... 110,000 234 = 45 $i. oS 
12.00 11.60 








Previous week .......... 134,416 231 

1924 169, 236 7.70 7.45 
173,496 235 8.15 7.70 
127,408 244 11.00 10.55 
127,585 240 9.05 8.63 
187,581 242 15.60 14.50 

Average 1920-1924 ....... 157,100 239 $10.30, $ 9.75 





*Saturday, May 9, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. eee. Shee 


#86 “Sit Lambs. 
*Week ending May 9 -$10.10 $11.65 $ 7. $14.50 
: 11 hy 14. 





evious week 10.00 -60 80 
924 .. 9.80 7.45 7 15.60 
1923 9.20 7.70 7.80 14.25 
1922 8.30 10.55 8.25 85 


. 8.40 8.63 6.90 11.25 
BN 45.4 oR wedded Gwen's cs 12.30 14.50 12.90 
Average 1920-1924 ..$ 9.60 $9.75 $ 8.70 $14.65 


Following is satin the net supply of —.. pews 
and sheep for packers at the Chicago Stock Y 


Cattle. Hogs. ae: 
*Wéek ending May 9......... 43,200 70,900 57,200 
PROVIOUS WOOK oc ccccccencss 39,261 100,402 62,726 
ER ek aa C8. a ns ieee we ae 40,488 129,385 55,477 
TD sc ccdenssccicccecenceccv ct kw =e 
ES dei pER SO od tia cs deeen 41,162 100,565 48,225 


*Saturday, May 9, estimated. 


Chicago eo" hog slaughters for the week end- 
ing May 9, 1925 


I I Re igo aon So diel ay Va edave beaten 7,200 
NE 6. 055 n.6 4s Sa dice cen ivey vee eneee 700 
NE RE a's 5s dnc 6 UF Case cae beeen tonbusanes 4,800 
yO EY EA rey er Cr eres x 
EY Re 54 wes Was Sg Saco es Rm eee eG 2.406 
TEINS < Se's dc Nola veatg i hasankenoeeta ween 6,100 
ES Fe aren aoe ee rete 5, 
CM REE NDS bok 6 ds 0 0000 600-6. 64 0a Pe AE 7,700 
8 Serer rere re ee 7,000 
errr roe n err er 4,500 
pmespemeent Peeking O0.. 2... .<ccvvceoeansivnse 4,500 
Brennan Packing Co..........:.cccecaceeene 4,800 
SE EI GAGES 600 ccc eneagwcbeadthats -. 1,500 
Tair hs ec an's ian C0 a 10 ed baw oR Uae Roe 4 13,600 
WR a sien 6c eR RU irs s xs Weduade unbeaten came 72,000 
Previous week ....... Fascias guste a aac ataa' ee 101,600 
ERMINE Ce «0 wern bine cr8Ae a.0 aaveie oh Oona ea ele eae 135,300 
ONE ORC. cee cevce td ace saaeceh sega - 151,600 
NN IRN N68 oe so v6. dw pcnie ote aw tae bn 118,300 





(For Chicago livestock prices, see page 36.) 
See” ee 
What is the special cure for Wiltshire 
sides?; Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 











LONG RECORD OF SERVICE MADE BY PACKINGHOUSE EMPLOYEES. 
Therefore it is fitting that some recognition 
be given those men—and women—who have seen long years of service with the same company. 

In this picture the eleven men in the group, all in the snoked meats department of Armour and Company's Chicago 


Loyal employees are the most valuable asset any packing plant can have. 


plant, have served a total of 413 years with the same company. 
years, while the youngest has 21 years to his credit. 

The names of the men, with the nuniber of years’ service are: 
44 years; Peter Oehman, 47 years; Ed Slattery, 48 years; Bob Bailey, 
years; Frank Conway, 44 years; Ebenezer Peebles, 
Picture courtesy Armour Oval. 


years. 


43 years. 


21 years; Dick Schwenn, 27 years; Mose Hill, 


The veteran of the group. has been with Armour 49 
The average tor all eleven men is 38 years. 

Front row, left to right: Joe Kunz, 39 years; Ed Burke, 
Back row, left to right: 


Louis Mattis, 49 
21 years; James O'Neill, 30 















































































CASH PRICES. 


Based on Actual Carlot Trading, Thursday 
May 14, 1925. 


Green Meats. 
Regular Hams— 





ee en ONE. ss aba chpbeinassbacdanenneet 20 @20% 
Es OE one b> cngeckossesnyhooshent 20 @20% 
i Oe. ot... bon ses eens eee 20 @20% 
ety ie SPerrrrvrrii rr eee rr 8 
1G-Lts Moe, mv. 2-1. cee eee eee ee eeens @22 
BB-SO GU. BVH... 2 occ ccccpcccccvecces see @22% 

Skinne. Hams— 
NS ieee Te @AY% 
Ne Es 0:0 neh b05b0000bs pon dwpeees @24% 
SE, UE cc cctdbhns cp obusssasnir rears @24% 
BPSD TOG. BEB. sodcespeccccccvesncessconse @22 
SE TO, Wiis con 08 op 0080000604 60eseesne @20% 
rere eer ee @19 
ST «eo on ba kaap asses suyeas eee @18 

Picaics— 

Sea UE. can cdaccckdees agphseveusedel 13% 
ee SN coccbnaccnsbunecdhapesancn @13 
EM cca gebs hb cnshes sete odes bes @13 
BO-12 UDB. DVB. 22. cccrccvvcccccvcsvvsscecs @13 
BB-BG EDS. DVB occ cc cccsccccsvccocscsveses @13 

Bellies—(Square cut and seedless) 

6- 8 Ibs. @26 
8-10 Ibs. @ 
10-12 lbs. @24 
12-14 Ibs. @23% 
SEE SRN. <5, Saascanes sobs baseneiede @22% 


Pickled Meats. 
Regular Hams— 
















Dr GO, NE, occ cccscesesaucssencestoan 20 20% 
ee ER Ore 19% @20 
OR oer reer cs 7: 1914 @20 
SN SUS AU oc 5 05 dance cccsuescvcest Ge ete 
oe ee SP 1% 
BB-BD BBS. BUG. .... ccc cccccccccccescceccs ca iepee 

Boiling Hams—(house run) 
Es Gand n556600 bd d0ckes cb erences @21% 
SR, SEU occ besnbbasusvannesssbonss @22 
eer eee @22 
Skinned Hams— 
14-16 lbs, @23 
16-18 lbs. @23 
18-20 Ibs. @23 
: @21% 
@W% 
@19 
@18 
@12 

De WE <n os bu dn sessdevedeb seeovens @12% 
BBD BS. BPBi es ccccescoccdscseccsoncssse @12% 
BOARD TOR. BUBic nd dé ci sscvrcessssasesuceses @12% 
BZ-26 BUD. BUR. ccccvcccccesecvesvcveseeen @12% 

Bellies—(square cut and seedless) 

CB Ue, Bin vaccccncssssescvvsssoctian @25% 
B-10 IDB. AVE... 2. cccerccccccccsscscees @25 
_. fk S .. SPP iy Tree @24 
SOUE Se MN osc Scnesiscspevoies coeenes @23% 
See ee, Me Cul cscs aceenddeesebbsuas @22% 

ee Sake Meats. 
Extra short clears, @18 
Extra short ribs, 35, @18 
Regular plates, 6-8 @15% 
Clear plates, 4-7 .. @l4 
SOR BED csvcvoess ceccacacucvccesesansene @13% 
Fat Backs— 

ee ccs eed es div cu betet shee kas @12% 
I. BR oa 0 ows bons nde vn eae ceees asses @13 
12-14 Ibs. @13% 
14-16 Ibs. @144% 
16-18 Ibs. @14% 
18-20 Ibs. @15 
20-25 Ibs. @15% 

Clear Bellies— 

eS Pr ree ree ee @19% 
Se Be, MN ccsa os bases onencose ences s @19% 
Se, NR cos add’s cook dhs Kase bessane @19% 
De Bs MI oc os ba cs cw wasdcnevsysowse @19% 
25 - Peretti ee anes @19 

SOD BUG, BB e ac cncseccncnecevncvicccice @18% 
35-40 PRB. BIB cc kc ccd sccccdscccccsscaceps @18% 
40-BO IDS. AVE... ...ccccccccccccccscceesvecs 18% 


PURE VINEGARS 
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Chicago Provision Markets 


Reported by THE NATIONAL PRC VISIONER DAILY MARKET 
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FUTURE PRICES. 


Official Board of Trade Range of Prices. 











SATURDAY, MAY 9, 1925. 
Open. High. Low. Close. 
LARD— 
SG Sateen’ abate -. means te aaeeen 15.47% 
 s20n¢easbu 15.90 15.90 15.60 15. 
Ps sivkodons 16.25 16.25 15.87% 15.92% 
CLEAR BELLIES— 
ey. oweans ees skh ss... hdbhe a5) been 19.45 
GME oes ceviiese 19.65 19.65 19.45 19.45 
SHORT RIBS— 
DNL. 10'9e banks. naeh6d..0) oubhnhe oe eank 17.10 
ea 17.25 17.25 17.20 17.20 
MONDAY, MAY 11, 1925. 
Open. High. Low Close. 
LARD— 
BN ons sp5 bass heute ae . Son eh Guks-. 5) Renee & 15.55n 
July bn o69 0 bom 15.65-6214 15.85 15.62% 15.75 
| RS 15.95-92% 16.15 15.92%, 16.02% 
CLEAR BELLIES— 
See 19.50 19.80 19.50 19.80b 
a 9 sb euesen-adeind :  adiewe ¢ - oenaue 19.60b 
SHORT RIBS— 
MN. 295 kcpoues Ohwhat «ombud es . Sieben’ 17.30n 
Et cnsehost 17.12%-20 17.55 17.12% 17.52%ax 
ee 7.20 17.70 17.20 17.62%ax 
TUESDAY, MAY 12, 1925. 
Open. High. Low. Close. 
sesetebas 15.55 15.55 15.50 gaa 
15.75 15.75 1b. 62% 
16. 05. 02% 16.05 15.90 ie >i 
16.05 16.07% 15.95 16.021%4b 
CLEAR BELLIES— 
ee 19.75 19.75 19.75 19.75 
ET icvctasens 19.50 19.50 19.50 19.50 
SHORT RIBS— 
ES eee 17.25 17.25 17.25 17.25ax 
Br 17.42% 17.42% 17.30 17.30 
er 17.35 17.530 17.35 17.45ax 
WEDNESDAY, MAY 13, 1925. 
Open. High. Low. Close. 
LARD— 
May 15.42% 15.20 15.20 
July 15.55 15.35 15.35ax 
Sept 15.90 15.65 15.65ax 
Oct. 15.82% 15.70 15.70ax 
CLEAR BELLIES— 
Dl cidceckae 19.35 19.35 19.35 19.35 
ME akedebsuns 19.40 19.40 18.80 19.00 
SHORT RIBS— 
DY wWesedeee cekenh: “inhhaws) sees 17.00ax 
EEA 17.20 17.20 17.02% 17.10ax 
Ws bseeaed 17.25 17.25 17.05 17.10ax 
THURSDAY, MAY 14, 1925. 
Open. High. Low. Close. 
LARD— 
WN cise oascs cawaces, “ceeteetes ceuees 15.22%b 
Peer 15.20 15.37% 15.15 15.37% 
Tis ssvavses 15.50-45 15.67% 15.45 15.67% 
IMA. -svbuenwsese 15.60 15.67% 15.57% 15.67%b 
CLEAR BELLIDS— 
Pe Miesecs su subs ” sth coke ns tatacee 19.1244n 
PEN: skiobecass 18.70 18.90 18.70 18.87% 
SHORT RIBS— 
DT -AtkebScac shaken: nesohe- ieueues 16.75ax 
July 16.77% 16.70 16.70 
Sept 16.82% 16.70 16.82% 
FRIDAY, MAY 15, 1925. 
Open. High. Low. Close. 
LARD— . 
Sa sbhecdeck 15.87% 15.60 15.32% 15.60b 
 onansace 15.40 15.75 ——* 15.75b 
Es: xbeubae 15.65-6714 16.02% 15.65 16.02%b 
Eis wedsanea 15.80 16.02% 15.75-77% 16.02%b 
CLEAR BELLIES— ‘ 
Pt a -18.82% 19.05 18.82% 19.05b 
SHORT ‘RIBS— 
ROS 16.75 16.75 16.75 16.75 
Pe esasusen 16.95 16.95 16.95 16.95b 
| AE Sy 16.80 17.15 16.80 17.15 
———%o 


PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner from 
H. C. Zaun.) 

New York, May 13, 1925.—Wholesale 
prices on green and sweet pickled pork 
cuts: Pork loins, 28-29c; green hams, 
8-10 Ibs., 24-25c; 10-12 Ibs., 24c; 12-14 lbs., 
23c; green picnics, 4-6 lbs., 15-16c; 6-8 lIbs.. 
14-15c; green clear bellies, 6-8 lbs., 26c; 
8-10 Ibs., 25c; 10-12 lbs., 24c; 12-14 Ibs., 
23c; S. P. bellies, 6-8 Ibs., 22%c; 8-10 
Ibs., 23c; 10-12 Ibs., 23c; 12-14 lbs., 23c; 
S. P. hams, 8-10 Ibs., 23c; 10-12 Ibs., 22c; 
12-14 lbs., 22c; 18-20 Ibs., 25c; dressed 
hogs, 193¢c; city steam lard, 1534c; com- 

pound, 13%c. 


May 16, 1923. 


CHICAGO HOG PURCHASES. 

Purchases of hogs by Chicago packers 
for the week ending Thursday, May 14, 
1925, with comparisons, were as follows: 





Week Cor. 

ending Prev. week, 

May 14. week. 1924. 

DO Oe Oink viccsces 6,373 4,407 9,302 
Anglo-Amer. & 713 3,639 
Swift & Co. 6,555 4,606 8,449 
G. H. Hammond Co . 8,965 "104 5,882 
oo Wh Re ERS 6,435 2,482 10,826 
Whee BE 0... sess siccwes 5,141 2,204 9,423 
Boyd-Lunham & Co...... 2,914 4,697 7,244 
Western Pkg. & Pro. Co. 7,400 7,200 12,000 
Roberts & Oake.......... 3,238 4,119 6,730 
Miller & Hart........... 2,272 3,702 5,299 
Independent Packing Co. 3,924 3,420 4,357 
Brennan Packing Co..... 5,022 6,773 7,552 
Agar Packing Co......... 1,109 1,377 _100 
se Sais cvsensu® 57,298 48,994 "90,803 








CHICAGO RETAIL FRESH 
MEATS 















Beef. 
No.1. No.2. No. 3 
Rib roast, heavy end.......... 25 18 2 
Rib roast, TORE GOB, ce ccccccce 25 20 
Chuck roast ....2.0.0.0; pihines- ae 20 14 
Steaks, round ... oseenccces aD 30 20 
Steaks, sirloin, first cut ..... - £8 35 22 
Steaks, Porterhouse junepeceges. ae 40 2 
Steaks, gaeendvpendcvses: ae 2 18 
Beef stew, ay EE TOO TN 15 12% 
Corned briskets, boneless ...... 24 22 18 
Corned plates ........ceeeeee- 16 2 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com. 
Hindquarters ...... oehacesedves . 21 
Stews ...... ccccccctecsccse 13H 10 
Chops, shoulder ....... aseoteses: an 10 
Chops, teem ide. 6 oe 
Mutton. 
Tags ness 24 
Stew en 10 
Shoul é 16 a 
aan “rb SM WMA coccccccccccs OO ee 
Pork. 
Loins, whole, 8@10 avg.......ccseeeeeecees 26 28 
Loins, whole, 10@12 avg.........seesseeees 23 a2 
EMRE, WHEE, TRUONG BVBeec ccceccccccsceces 22 24 
Loins, whole, 14 and over...........+..6. 20 @22 
MEE BENS bENOE Sn nShstunsbeebecdscsenaceee 30 32 
Shoulders ......... RE aSeeeeredeseevonesaard aes 
BEE A bee ca ek Shs NGAGE Ere shige eNotes oasces 
S) ~ Scat hhMih ba btn o Wwe Keven eusse noe @18 
Ree SU Ae Lens aabs 04 KS bpSed abba e dace ea 14 
Leaf "snk MRORIEES so o.0 6 ca seuesiesccicce ey 
Veal. 
Hindquarters ........ Sindee eed evececes seed 22 32 
dG 0000 odb900e t6600cC RC ONS oe 18 
Shoulders .. 
Cutlets .... cove 
Rib and loin chops . 40 
Butchers’ Offal. 
Suet ..... C0 ececccesece wdecvovesecccesos 6 
MD WEE poh incon dwndes 64606 4pe 000 eke cosy 8 
Bones, per 100 Ibs ..........+++- Seccaeves ° 50 
Ci ski oneseey os cb tovecesicsseues . 19 
Pew swWe de seebbenno<Veente es wenteeahes 15 
DORCORS oceccccccccccccccccces eecopecesecs py} 
CURING MATERIALS. 
Bbis. Sacks. 
Double refined saltpetre, gran., L. C. L.. 6% 6% 
Crystals ....... Oe eccccvcescccces coeeee TH ™% 
Double refined nitrate of ‘soda, to wb 
N. Y. & 8S. F., carloads.............. 4 3% 
Less than carloads, granulated.......... 4% 4% 
ieewdlesehes cewek sake weiinwe 5 wee 5 


Crystals 
Kegs, 100@130 ibs., “ie more, 

Boric acid, in carloads, powdered, in bbls... 9 8% 
Crystal to powdered, in bbls., in 5-ton 


lots or more ....... escovcccccsecceces OH 9% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads ,powdered, in bblis........ re | 4% 


In ton lots, gran. or powdered, in bbis.. 5% 5 
Salt— 
Sipestates, car lots, per ton, f.o.b. Chicago, 


Medium, car lots, per ton, f.o.b. Chicago, bulk 8.80 
Rock, car ‘lots, per ton, f.o.b. Chicago...... 5.85 


Sugar— 
iw Garer, OS DERI8 sion oss SF oee es 8% @4.60 
Second sugar, 90 basis .......e.eeseeeees @4.15 
Syrup, testing 63 to 65 respereccanes sucrose 
MME TMVEEE 2. ccccccentccvevcecccesecce ° @0.30 
Standard, granulated, fob. refiners (net) @5.70 
Plantation, granulated, f.0.b. New Or- 
leans (les8 2%) ...-seeceeees saseseues @5.40 





May 1 


Prime n 
Good na 
Medium 
Heifers, 
Cows ..- 
Hind qu 
Fore qu 


Steer L 
Steer L 
Steer 8 
Steer 8S! 
Steer L 
steer L 
Cow La 
cow Sh 
Con Li 
Steer EI 
Steer | 
Cow Ri 
Cow R 
Cow Bi 
Steer ] 
Steer I 
Steer ¢ 
Steer ¢ 


Shoul 
Hang 


Brain 
Heart 
Tong 
Swee 
Ox-Tt 
Fresh 
Frest 
Liver 
Kidn 


Choic 
Good 
Good 
Good 
Medi 


Braii 
Swe 
Calf 


Choi 
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es CHICAGO MARKET PRICES sing OMARONREIER.- 

t —_ nat color animal fat 
y 14, garine in 1 lb. cartons 
, rolls or prints, 
ae WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. we NH acct i 1 ik ea ”_ 
EiRongs von e in . car- 

i. pork sausage, in 1-lb carton. »....-: 30 s, rolls or prints, f.o.b. Chicago....... 

Carcass Beef. Country style sausage, fresh in link...... 22 Nut margarine, 1 Ib. cartons, f.0. b Chicago $2" 
1924, be had Cor. week, Semaey Sie oumee. Bian ay eeupeneee on alee = ib, sola pe packed tube, 

se08 18. q "1 Lusueankeboss 

sou Prime native steers .........18 *@20 18 G20 «Sow hg A eta ie Ohh ND 4 P Chicas os ae tbe, — 

a0 Brime native steers ........- 18 @20 18 @2 saree sonenge, See poseectengeenses 16 = Chicago ...... cnppuoe siclth eas fis, Reape 

5882 Medium steers .......... iia @16 13 @16 - Ca teen ween i8 
10,826 Heifers, good ....... seats west 45 18 13 18 in beef midi p> beats iS DRY SALT MEATS. 

9,428 es ea Or 8 2: 9 @is a OR gg. baleen of Mxtra short Cleehe o..06655)dicssccsdsees @18 
12000 Fore quarters, choice ...... : @is ou liver ponent = Gee ge tN pa aaebahat hate ae 220 Short oon mlddles, QNah. ates... cus ck @1s 

6,730 Laver sausage in beef rounds <...--cc--:  @UB Clear beille, 14010 Ibe.tvsccc.c ssc. 0% 
ae Beef Cuts. bed —s luncheon specialty.........+.+ 24 p nec — en Mer iren ces ceekiade¥ed @20 
4,357 aciiktlieel ti 3 on ow Feat luncheon spec Halty....+0++eeeeeeeees 20 Rin bellies “soeyte thee Rataos iiewsameatin @19% 

100 Steer Loins, No. 2... .eo .  @29 @36 Tongue sausage Roreree errenve seer estes a Rib bellies, 25@30 aie aimed tases b ted 
nS a Steer Short Loins, No. 1.... @41 @52 Blood sausage .............00s- eae Ae a Ale: “4 Fat backs, 10@12 1b See PRD AN Stn e* 

“ ~ eee eee eee eee eee eee ee eee oe , Bees ee ceeee } 

0,808 Steer Short Loins, No. 2..... @36 @43 Polish sausage ... + i: Fat backs, 12@14 Ibs................0-000 Sis 

pee pret a goo m4 , 3 Sieeee OPTNEN ss Snsess os ee A eee 15 Fat backs, 14@16 Ibe settee eee eee eeeeeeens @13% 
ae Ser ala Ee Se -:::: 36 = LiwNebesectmeaws ee ewaeleee sae 16 Rewsiee pleten Bees e eee cece eeeeeeeces Sis 
tet in nds, No. 2..... 25 SE oe Ora a ee Weert tsesiacecest oroicane 

_—— Cow Short Kai yeneee se sens aa 15 a2 be DRY SAUSAGE. FORO Live Wecks aw ans a Vicks taceceaccepes Gee @13% 

Naw n Ends {nipe)- eee 20 20 rvelat, choice, in hog bungs..... ee KE 
Stew Mite, Me. dics... ss--s @20 G30 ~—=S«Ceervelat, new Condition, in hog bungs.----. a7 WHOLESALE SMOKED MEATS. 
Steer Ribs, No. i ae @20 @28 Cervelat, new condition, in beef middles 17 Regular hams, fancy, 14@16 Ibs , 
Cow Ribs, No. 1........e0005 @18 @23  - Thuringer Cervelat ......... ; 22 Skinned hams, fancy, 16@18 lbs...... “ae 
Cow Ribs, No. 2. veer ae @22 WUE in ccs 5sseene ; 28 Standard reguiar hams, 12@16 Ibs......... 36 
Cow Ribs, No. 3. @i4 Holstein yee 26 Picnics, 6@8 lbs. ? cavemen 7 
Steer Rounds, No. 1. @li @izy, B.C. Salami, choice................. 47 Standard bacon, 8@12 Ibs....-...: Rega we Bu 
a Stnes daante io. 3, @16% @lt Milano Salami, choice, in hog bungs. 47 Standard bacon, 4@8 Ibs.....-+++++sssseees 30 @31% 

12 Steer Chucks, No.. 1. 13 @13 B. C. Salami, new condition. .... 22 Standard bacon, 12@14 lbs.... 2... 2.2... G2 
20 Steer Chucks, No. 2. 12% @12 Frisses, choice, in hog middles. 41 Standard bacon strips, 6@7 ibs eee ec eescese @29% 
14 Cow Rounds ........ @14% 12% @19 Genoa style Salami 56 Cooked hams, choice, skin on, surplus fat @30 

Cow Chueks @11% 814 @10 jee eecccesccs 38 off, smoked . m, surplus fat ea 
Ww CaUCKE ovo oe neon es uu ES oon PEEP TRIE Suit tal | ae eh aOR A 2 

2 M a m Pilates Pie dash oy eu epee er - on. a1 oe a cholee, skinned, surplus fat ain 

am Plates o-oo oo 1 ing Ee ‘ Si AEE Be pe OE ye eR 

is Briskets, MPR oe san cseass ais rt Virginia style hams ........ 42 : towee pe pc scpet Co ee 
12 ag hE eee qu. out mm. 1 meae se tuweesdsgbeepeedunae eens @46 
4 Cow Mavel Ends ............ 7% 5%4@ 6% SAUSAGE IN OIL. Cooked picnics’ skiuned: surplus fat off a2 
18 Fore Shanks .........-+0++. 6% @ 6 Sooked loin roll, smoked or off... @2s 

Sita WANE. 0.55 econo en sees @ 6 44%4@ 5% Bologna style sausage in beef rounds— psec Mie RR Buen. _ 
Geee RS me. s @20 ‘@20 Small tins, 2 to — eo evecccec cen secesesees $6.50 
Strip Loins, No. 1, boneless. @55 60 eer tins, DBO CPARG s ovis cctevscesccccesese 7.50 ANIMAL OILS. 
Strip Loins, No. 2......+.+++ 50 ie ear causage, in sheep casings— Sn df a Brag he ober 
Yom. g ‘Small tins, 2 t rime lard Oil .....-..ee seers eee e eens 17% @184% 
ie Strip Loins, No. 3....-.....- 40 12 15 a PMB dsb decngehepentencs ces Hef Extra winter strained lard... .. 2,-0.2... 17%G @is eg 
pute Bate, tes hss. 30 35 rge ns, 1 to Se Been aNd heed dps cees 6 Cae MURINE Woes secnics ces sancansnccsabs 1 
+4 Sirloin Butts, No. 2........- 26 @ furt style sausage in pork casings— Gee aT Sass ek 4 14% 
10 Birloin Butts, Ho. 2...-.---. 20 28 EE Dies OUI ere ccrcccttccccccccs GRD: Be POMBE oisscncscccccnses Pema. ee 
Beef Tenderloins, No. 1..... 15 15 Pan 7 ting, F 00 CREEGs 6. cocesccccseccsccccces BOO OE E> oie tonbes e-e5 ns > hei” 
r aes Godeaes ae a... =. moked link sausage in pork casings— Bape WeenatoOe OH coo cs canekcecuewes 14@2 
ae. webde be 16 Gir BEN SiGe. RD PRG Sos heies cake aeve ce ees 7.00 Extra neatsfoot oil ..........sccseccseeeee rte ten 
Flank Steaks | dead et taeetiank @lt eu WAT CN, 1 U0. CHALE... bs ceed ees scccscoeeese 800 No. 1 neatsfoot oil ........ REST DE RTS. yeiate 
ank Steaks «+--+. sites 17 3 Si No, 1 neatafoot ofl, ......++++++-- RE FORDS + 
shoaler Clete i n----+70+" 1s 2 @is SAUSAGE MATERIALS. cidless tallow oOil...........+.. awceweamia 11% @12% 
+4 Regular pork trimmings ............... 124 6 FERTILIZ 
a Beef Products. a — semaines. mae Tah ST Blood, ground ....... _— 3.25@ 8 
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Cooling the Meat Market 


Refrigeration Methods and Equip- 
ment for the Retail Shop. 


Unless the inside arrangement of his 
ice box is correct, the retail meat 
dealer will have trouble with wet, slimy 
meats, poor cooling, etc. 

Since all ice boxes look more or less 
alike, how is he to know a good cooler 
from a poor one? 


The up-to-date dealer will inform 
himself about the construction and 
operation of his ice box, the same as 
he would with any other piece of 
equipment in his shop. The more fa- 
miliar he is with it, the more economic- 
ally and efficiently he can run it. 

In the following article, one of a 
series written for THE NATIONAL 
PROVISIONER by a refrigeration expert, 
additional points on single and double 
cycle bunker pans are discussed. 

The principles of shop refrigeration 
were outlined in the first two articles, 
which appeared in THE NATIONAL 
PROvISIONER March 21 and April 4, 
1925. 

In the third, in the issue of April 18, 
the construction of the cooler itself 
was taken up. The discussion of ice 
bunkers was begun in the issue of 
May 2, and is continued in the follow- 
ing article. 


Ice Bunkers 
By M. W. Stoms. 


Wet coolers are caused by improper 
arrangement of the bunker. 

The air passages may be too small, the 
baffle plate may not be high enough, the 
water-tight pan may not be well enough 
insulated. 

Must Have Well-Kept Meats. 

In these days of high priced meats, 
proper refrigeration is more than ever es- 
sential to the profitable and successful 
conduct of your market. Your customers 
demand absolute sanitation, and this re- 
quires refrigerators that are cold and per- 
fectly dry at all times. 

To maintain this cold, dry air, your 
cooler must be designed in such a way 
that the pressure of the ice or cooling 
coils in the bunker will develop an active 
air circulation. 

To do this economically, the cooler’ 
must be insulated so as to exclude as 
much heat as possible from entering the 
cooler. This will enable you to keep your 
meats for the longest possible time and 
with the least consumption of ice or 
power. 

Two Kinds of Bunkers. 

Two types of bunker construction are 
shown in figures 2 and 3. Figure 2 is 
commonly referred to as the single cycle 
pan and is desirable for all coolers 8 ft. 
wide or less. 

When the cooler width exceeds 8 ft. 
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then the double cycle pan shown in Fig. 
5 should be used. 

Just as a fan will create circulation of 
air, so will ice or any other cooling ele- 
ments produce air circulation if the proper 
lumber and baffle arrangement is used. 

Fig. 3 shows a double cycle bunker pan 
arrangement that produces the desired re- 
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FIG. 2.—SINGLE CYCLE BUNKER PLAN. 


sults. The width of the warm air ducts 
is designated by the letter “A” and the 
cold air duct by the letter “B.” 


Double Cycle Bunker Pan. 

Ice is piled upon the bunker floor, or 
cooling coils are arranged in the space 
that would ordinarily be used for ice. 
The air in the upper part of the cooler is 
cooled by the ice or cooling coils, and 
since cold air is heavier than warm air, 
it drops downward through the air duct 
“RB” into the lower part of the cooler 
where the meats are stored. 

When the cold air falls downward out 
of the bunker loft into the cooler, it nec- 
essarily must displace air in the cooler 
proper. But in order to do this, air must 
be removed from the lower part of the 
cooler. This is accomplished by permit- 
ting this warm air from the lower part of 
the cooler to pass upward through the 
warm air duct “A” over the top of the 
baffle board into the top part of the 
bunker loft when it comes into contact 
with the ice in the bunker loft and is 
chilled and falls downward, causing more 
warm air to pass upward to replace it. 





Know Your Ice Box! 


What do you know about the 
ice bunkers in your coolers? 

How much meat do you lose by 
having a wet ice-box? 

Don’t think you aren’t inter- 
ested in these points, Mr. Retail 
Meat Dealer. They mean more to 
you than they do the refrigerating 
engineer. 

You would not buy an automo- 
bile if you didn’t know how it 
‘worked. Why buy an ice-box 
blindly? 

This article, one of a series written 
for THE NATIONAL PROVISIONER 
by a refrigeration expert, explains 
points on cooler construction that you 


ought to know. And it’s written so 
you ought to be able to understand it! 











A continuous circulation is provided and 
maintained as long as there is something 
in the bunker to cool the air and some- 
thing in the lower part‘ of the cooler to 
warm the air. 

Keeping the Meats Cool. 

The higher the baffle and the freer the 
air passageways, the better the circula- 
tion. 

The width “A” of the two warm air 


. ducts on the double cycle pan, and the 


width “A” of the single warm air duct 
on the single cycle pan, should be 1 in. for 
each foot of cooler width. 

The width of the cold air duct “B” on 
either the single or double cycle pan 
should be 1% in. for each foot of cooler 
width. 

Slope of Bunker Pan. 

The insulated bunker pan should be 
made to slope % in. for each foot of 
pan width. Don’t forget that the air 
passages must be of the proper size and 
the pan must slope. 

In exceptionally wide coolers multi- 
cycle pans are necessary. This type of 
bunker pan is suitable for the use of 
either ice or mechanical refrigeration. 
Needless to say there are an endless num- 
ber of bunker designs, some of which are 
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FIG. 3.—DOUBLE CYCLE BUNKER PLAN. 


for ice only and are not adaptable to 
mechanical refrigeration. 

With properly insulated bunker and 
suitable air passages, all excess moisture 
contained in the air will be precipitated 
in the bunker by the cooling action of 
the ice on the refrigerating coils and 
carried away through the drain from the 
bunker pan. 

Wet Coolers Mean Slime. 

If, however, the bunker pan is not 
properly insulated or arranged, moisture 
will collect on the under side of the pan 
and walls of the cooler, and cross cur- 
rents will be set-up inside the cooler. The 
result will be damp stagnant air, positively 
unsanitary and productive of mould, slime 
and decay. 

Mr. Retail Meat Dealer, you want your 
cooler to be a refrigerator, not just a cold 
box. Listen to the man who knows re- 
frigerators and refrigeration. Be sure he 
knows before you listen. It is your 
money; it is your business; protect your- 
self. 


[EDITOR’S NOTE.—Later articles in this 
series will take up dry air refrigeration, 
mechanical refrigeration, part-time plants, 
— plants, the brine spray system, 
e' 
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Kansas Butchers Meet 

Retailers who attended the 14th annual 
convention of the Kansas Retail Butchers 
Association at me Saws, Kans., on May 12 
and 13, found the 
program full of 
worth-while sub- 
jects and discus- 
sions. Most of 
the talks were of 
a practical nature 
and were enthusi- 
astically received 
by those present. 

The convention 
opened on May 12 
with an address of 
welcome by Mayor 
George B. Ross of Ottawa, to which 
Bruce J. Maguire, president of the asso- 
ciation, replied. 

Well-known Speakers on Program. 

P. D. Diltz, a wide-awake meat dealer 
of Kansas City, Kans., was the first 
speaker on the program. His subject was 
“The Necessity of ithe Meat Dealer Know- 
ing his Business.” Other speakers dur- 
ing the morning session were R. 
Thompson, of Morris & ae" i ae, OS Duval, 
of Armour and Company; A. A. Cain, of 
the Chas. Wolff Packing Co., Topeka, 
Kans.; Frank Heth, of the Cudahy Pack- 
ing Co.; Thomas Leary and G. B. Graham 
of Kansas City, Kans., all of whom spoke 
on subjects relating to the trade. 

Visitors to the convention were enter- 
tained at lunch on Tuesday by the Ben- 
nett Creamery at Ottawa. In the evening 
the Neuer Bros. Meat Company of Kan- 
sas City served a “Dutch lunch” to the 
delegates, which was followed by an en- 
joyable program of entertainment. 

The program Tuesday afternoon in- 
cluded C. R. Solomon, of Kansas City, 
Mo., who spoke on “Refrigeration.” John 
T. Russell’s address on “Improving Re- 
tail Meat Conditions by Adopting Better 
Merchandising Methods” was read by 
John A. Kotal, national secretary of the 
United Retail Meat Dealers Association. 
David Mackintosh told of the experi- 
ments on curing pork at the Kansas Ag- 
ricultural College. 

Retailer Tells of Experiences. 

On Wednesday, May 13. W. R. Fry, of 
Perry, Okla., secretary of the Oklahoma 
Retail Meat Dealers’ Association, talked 
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on “My Experiences in Making Sausage,, 


Curing Meats and Selling Cooked Meats,” 
which was much enjoyed by his listeners. 
H. D. Rec, an inspector connected with 
the Kansas State Board of Health, gave 
an interesting talk on his experiences 
with meat peddlers, while C. L. Pickell, 
of the Kansas Retail Grocers Association, 
spoke on the work of his association. 

W. H. Santess, Jr., of Cincinnati, Ohio, 
spoke on curing with smoked salt. John 
A. Kotal’s address on “A Study of Costs 
in Retailing and How to Figure Selling 
Price” aroused much interest and discus- 
sion. Charles W. Myers, of Armour and 
Company, Chicago, spoke on “Meat My 
Friend.” 

Resolutions were adopted thanking all 
who had cooperated so heartily in mak- 
ing the convention a success. 

The convention closed with a get-to- 
gether in the form of the vege seat 
which was much enjoyed by all 

Bruce J. Maguire was re- -elected presi- 
dent and Fred Garland was chosen secre- 
tary. Bruce Maguire, Fred Garland and 
A. H. Hunter were elected delegates to 
attend the national convention to be held 
in Omaha in August. The legislative com- 
mittee consists of I. H. Hershey, J. W. 
West and S. B. Elledge. 

Salina, Kans., was chosen as the place 
for the 1926 convention. 
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Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade, Cut it out and use it. 








at, 525°, 





HOW LONG TO COOK MEAT. 

Many housewives, especially the more 
inexperienced ones, do not know how long 
to cook various cuts of meat, and are 
therefore not able to plan their meals to 
the best advantage. It will often be appre- 
ciated if the retail meat dealer is able to 
tell his customer about how long it will 
take to cook a piece of meat she is buy- 
ing, or is considering. 

The following table, prepared by Miss 
Gudrun Carlson, director of the Depart- 
ment of Home Economics of the Institute 
of American Meat Packers, will be found 
helpful: 

Beef.—Pot roast, 20 min. at 550°, re- 
duce to 425° and allow 30 to 35 min, per 
ibs. Swiss steak, 15 min. at 450°, and 
allow 1 to 1% hours. Steak, rare, 8 to 10 
min.; medium, 10 to 12 min.; well done, 
12 to 15 min. or longer, depending upon 
nee Corned beef, 25 to 30 min. per 


Veal.—Cutlets, 40 to 45 min. 
chops, 15 to 25 min. 


Steaks or 
Leg roast, 30 min. 
reduce to 450° and allow 25 to 
30 min. per Ib. 

Pork.—Shoulder roast, 25 min. at 525- 
550° and allow 25 to 30 min. per Ib. Loin 
roast, 25 min. at 525-550°, reduce to 425- 
450° and allow 20 to 25 min. per Ib. 
Rib roast, 25 min. at 525°, reduce to 425- 
450° and allow 20 to 25 min. per lb. Baked 
ham, 30 min. at 525-550°, reduce to 425- 
450° and allow 25 to 30 min. per lb. Boiled 
ham, 25 to 30 min. per Ib. hops, 10 to 15 
min. 

Lamb.—Leg roast, 30 min. at 525°, re- 
duce to 425-450° and allow 18 to 20 min. 
per lb. Chops, 8 to 10 min. 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s atti on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp: 


The National Provisioner, 
Old Colony Bldg., Chicago, Il. 
Please send me a copy of “Bookkeep- 
ing for Retail Meat Shops,” by Roy C. 
Lindquist. 


NOE a ies Ke ik o.0 de debe theses bed eares 


EN eos 6 50.0 4b EES 5s w REA WKOW we 8 cede 
Price, 25c. Subscribers, 2c stamp. 
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Can You Answer 


the Most Important 
Questions in the Re- » 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY ? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference | 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. © 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these $1 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 
For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, Ill. 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
PAT 


PU 
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W. E. Sugre, of the meat specialty de- 
partment, Wilson & Co., Chicago, was a 
visitor to the city this week. 

Mr. and Mrs. Gustave Lowenthal oi 
Washington Heights are in Atlantic City, 
where Mr. Lowenthal is recuperating 
from his recent operation. 


M. T. McClelland, general sales man- 
ager and ireasurer of John Morrell & 
Company, Ottumwa, Iowa, is making a 
visit to the Eastern branches this week. 


Among the visitors to Swift & Com- 
pany this week were C. H. Kane, con- 
struction department, Chicago, and A. E. 
Bump, construction department, Boston. 


Miss Ethel Hembdt, the second daugh- 
ter of Mr. and Mrs. Charles Hembdt, of 
Washington Heights, who are greatly in- 
terested in the activities of the United 
Master Butchers of America, was nine- 
teen years old on May Sth. The event was 
celebrated by a family theatre party at 
one of the popular plays. 

At a meeting of the Rochester Branch, 
United Master Butchers of America, on 
Monday evening of last week, Charles 
Glatz, Jacob Johnson, N. C. Ruby and O. 
Vetter were elected delegates and A. 
Hart, J. J. Burkhalter, J. J. Brown, M. 
Russer and H. Hewer, alternates to the 
convention of the state association at 
Albany on June 8th. 

Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending May 9, 
1925: Meat. — Manhattan, 4,061% Ibs.; 
Brooklyn, 150 Ibs.; total, 4,211%4 lbs. Fish 
—Manhattan, 35 ibs. ; Brooklyn, 423 lbs. 
Poultry and Game—Manhattan, 2,812 Ibs. 


Delegates of Ye Olde New York 
Branch, United Master Butchers of 
America to the state convention, are plan- 
ning to make the trip to Albany via the 
Hudson River day boat and will be glad 
to have other delegates accompany them. 
The boat leaves the foot of DeBrosse 
Street at 9 a. m. daylight saving time; 
West 42d Street, 9:20; West 129th Street, 
9:40, on Sunday, June 7th. The fare is 
$2.85. 


There is much interest in the question 
of a successor to Moe Loeb as state presi- 
dent of the United Master Butchers of 
America. For the first time in years 
there may be a lively contest. The Bronx 
Branch is first in the field with Fred 
Hirsch, the energetic booster for this 
Branch, as its candidate. It is probable 
that Ye Olde New York Branch will put 
up one of its big men for this office also; 
which one, has not yet been announced. 


Bronx Branch of othe United Master 
Butchers of America at its meeting on 
last Wednesday elected two additional 
delegates to the convention of the state 
association at Albany. They are Robert 
Ehrenreich and Fred: Wehnes, a charter 
member of the Branch, Business Man- 
ager Fred Hirsch announced that the con- 
tract for ice at 35 cents had been ar- 
ranged. This is a very low rate. Sauer- 
kraut has also been bought at a nominal 
figure. Messrs. George Kramer and Louis 
Goldstein were visitors. 

The principal’ topic at the meeting of 
the Washington Heights Branch on last 


Monday evening was the convention of 
the state association of the United Master 
Butchers of America to be held at Al- 
bany, N. Y., commencing June 8. A sug- 
gestion was made to endorse the business 
manager of the Bronx Branch, Fred 
Hirsch, for State President. The sugges- 
tion met with unanimous approval and 
Washington Heights Branch went on 
record as endorsing Mr. Hirsch’s candi- 
dacy. Many of the members spoke of the 
assistance he had given them personally 
as well as to the branch. The delegates 
also made arrangements with reference to 
the trip to Albany. 


Mr. and Mrs. D. aaa: the parents 
of Mrs. O. Schaefer, first vice president of 
the Ladies’ Auxiliary, United Master 
Butchers of America, were married fifty 
years on May 9th. The happy event was 
celebrated by a dinner at Ebling’s Casino 
on Sunday, May 10. Seated at the head of 
a table this wonderful couple was sur- 
rounded by their children, grandchildren 
and friends to the number of sixty or 
more. A band played music during the 
dinner and for the dancing which fol- 
lowed inte the early hours of the morn- 
ing. At midnight Mr. and Mrs. Reimers 
started for Atlantic City on a sevond 
honeymoon. Mr. Reimers is 73 years old, 
while his bride is 72. 


ZABRISKIE HAS ANNIVERSARY. 


On Friday, May Ist, a luncheon was 
given at the Drug Club for C. B. Zabris- 
kie, vice-president and general manager 
of the Pacific Coast Borax Company, who 
celebrated his fortieth anniversary with 
the company. Herbert Misdom sat at 
his left, while H. L. Harris sat at his 
right. 

Mr. Zabriskie has been with the com- 
pany over forty years, Mr. Misdom 35 
years and Mr. Harris a little over 30 
years, so that the combined years of 
service for the company of those sitting 
at the head of the table was ‘105. pee 

The employees presented Mr. Zabriskie 
with a handsome grandfather’ clock. 
There were thirty-two present at the 
luncheon, and almost everyone of them 
made a short talk. It was a most enjoy- 
able affair. 











FRED HIRSCH 


of the Bronx Branch for State 
President of the United Master 
Butchers of America. 


Choice 


LOCAL AND PERSONAL. 

J. W. Schelenbarger has sold his meat 
market in Table Rock, Nebr., to John 
Bang. 

A new meat market has been opened in 
West Springfield, Ore., by O. F. Bevere. 

The meat market of Paul DeMeyer & 
Co., eens Ky., was recently destroyed 
by fire 

J. B. Murray has sold his meat market 
in Melrose, Ia., to Al Berquist. 


Robert Parks has sold his Baker Meat 
Market in Baker, Mont., to Fred Jacobs. 

Mrs. Henry ‘Schneiter has leased her 
meat market in Chester, Mont., to August 
Schultz. 

Charles P. Eagle has sold his meat 
market.and grocery in Washington, Ind., 
to Brown and Morton. 

Holden has sold his meat market 
at 417 N. Ingersoll street, Madison, Wis., 
to William M. Brady. 

new meat market has been opened 
in Jefferson City, Mo., by Glen Engel- 
brecht. 

The Goodwin Meat Market in Welling- 
ton, Tex., has been sold to J: B. Chit- 
wood. 

A new meat market and grocery has 
been opened in Pawhusxa, Okla., by D. 
R. Stout and Sam L. Martin. 

H. D. Peters has sold his meat market 
and grocery store in Sibley, Ia., to G. W. 
Tabler and H. A. Plomenson. 

A new meat market has been opened in 
Cambridge, Wis., by S. O. and George 
Anderson. 

A new meat market has been opened in 
Lenox, Ia., by H. E. Hardin. 

F. J. Berrier has bought the Minne- 
kanta Avenue Meat Market in Hot 
Springs, S. D. 

John Ford has sold his meat market 
in Waubay, S. D., to Clifford Graves. 

John Wheeler has sold his meat mar- 
ket and grocery store located in Dresser 
Junction, Wis., to Stanley Peterson. 

John Pennypacker has sold his meat 
market in Reeseville, Wis., to Harold 
Sheridan. 

N. C. Wilkinson has sold his meat mar- 
ket in Tulare, Calif., to C. Fitch. 

A new meat market has been opened in 
Rochester, Ind., by Robert Babcock. 

A new meat market has been opened in 
Reinbeck, Ia., by Gustave Gehler. 

Chris Nelson, Nels Nelson and Gus Carl- 
son have sold their Palace Meat Market, 
214 Fourth street, Clinton, Ia., to Elmer 
and Chris Gaarde, who also operate a 
meat market in Lyons, Ia. 

A new meat market, known as the 
City Meat Market, has been opened in 
Urbana, Ohio, by Clifford Perry 

The meat markets of Lee Graber, lo- 
cated at 11 East Main street and 809 
West Tremont street, Massillon, Ohio, 
have been sold to the Central Provision 
Company of Canton, Ohio. 

A new meat market has been opened 
in Cadmore, Mich., by Ed Whitney. 

Gross and Rukh have sold their meat 
market at 603 Good Hope street, Cape 
Giradeau, Mo., to Charles Blattner. 

Emil Gaiser has sold his Model Meat 
Market in Iron Rivér, Mich., to Richard 
White and Peter Nora. 

Shivers Meat Market in New Athens, 
Ohio, was recently destroyed by fire. 

Claude L. Weaver and John E. Weaver 
have sold their meat market and grocery 
in Washington Court House, . Ohio, to 
Harry C. Godown. 

Hal Mosgrove has sold his meat mar- 
pet in Litchfield, Nebr., to J. A. Hern- 
call. : 

A new meat market has been opened in 
Mansfield, Ark., by George W. Williams. 

C. B. Powers has sold his meat market 
in Herington, Kans., to G. W. Edwards. 
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R. D. Stevenson has sold his City Meat 
Market in Oxford, Nebr., to Fred Nichol- 


son, 

D. A. Walker has sold his meat market 
in Hollis, Okla., to A. H. Ice. 

Daniel Leech has sold his meat market 
located at 302 South 17th street, Nash- 
ville, Tenn., to R. W. Beasley. 

A new meat market has been opened 
in Eldorado Springs, Mo., by Keifer and 
Fairman. 

John Frye has opened a new meat mar- 
ket at 714 Minnesota avenue, Kansas 
City, Kans., in connection with the Grand 
Union Grocery. 

Elkhorn Meat Co. has been incorpor- 
ated in Alamosa, Colo., with a capital 
stock of $25,000, by A. C. Blankenship 
and others. 

Phillip Huk has engaged in the meat 
and grocery business at 6031 Elmwood 
avenue, Detroit, ,Mich. 

Antonio Valerio has sold his Twelfth 
Street Grocery & Market, North Sacra- 
mento, Cal., to T. O. Cox and J. A. Rob- 
inson. 

Otto F. Serviss has purchased the meat 
and grocery business of W. H. Newton, 
Sandpoint, Ida 

W..E. Eutsler is adding a meat market 
to his grocery business in Alva, Okla. 

Tom Billings has purchased the Fern- 
dell Market, Pittsburg, Kas. 

C. W. McNamer has purchased the City 
Market in Heppner, Ore., from 
Swaggert. 

Wells & Spung have been succeeded in 
the meat and grocery business in Harper, 
Kas., by Burden & English. 

Charles Stevenson has purchased the 
Edwards Meat Market, Alta Vista, Kas. 

E. & F. Winkder have purchased the 
meat and grocery business of E. R. Bar- 
= St. John, Kans. 

. V. Griffiths & Sons have eee 
ea pod and grocery business of B. F. 
Albright, Clyde, Kans. 

Lee Mullen has purchased the meat 
department of the Giles Bros. store, Ben- 
son, Neb. . 

Thomas Pascuzi has purchased the 
Ohio Grocery & Market, Hillyard, Wash. 

Thomas Curley has purchased the meat 
business of J. H. Lindjerde, Davenport, 
Wash. r 
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LEADING packers who have used the 

Link-Belt machine for years with 
consistently satisfactory results (names 
on request), testify to the unusual speed, 
accuracy, convenience, and durability 
of the Link-Belt Beef Chipper and 
Bacon Slicer. (Where uniformity of 
product and large production are es- 
sential, it has made itself indispensible. 





LINK-BELT Company *°° 





“We Hive Nothing But the Highest Praise for. the Link-Belt 
Beef Chipper and Bacon Slicer” 


The machine is convertible from a beef 
chipper to a bacon slicer in two min- 
utes, and turns out smoothly cut slices 
of uniform thickness. In one instance 
two Model “A” Link-Belt machines 
replaced three very busy machines of 
the older type. Furnished with or 
without steel table, and with belt or 
motor drive, as desired. Write for full 
particulars. 


W. Pershing Road, Chicago 
Offices in Principal Cities 2072 
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f KALAMAZOO BOILER COMPANY 


8908S TO BONER CERAATMENT OF SLANE ENGINE § COREE C0 


BOILERS-COOKERS-KETTLES = 
RENDERING TANKS - SMOKE STACKS 3 


N RANSOM.- CHURCH.- WILLARD = AND - PARK = STREE’ 





















KALAMAZOO . MICHIGAN 








Headquarters for Butchers and Packers 
Equipment and Supplies. 


If you are a butcher write for Catalogue 

B; if a packer ask for Catalogue P. 
BERNARD GLOEKLER CO. 

. 1627 Penn Ave., Pittsburgh, Pa. 








There Are Reputations at Stake 


Your praduct may be the best that ex- 
acting production can produce. But if it 
reaches the ultimate consumer in just the 
least bit inferior condition there is dis- 
satisfaction. Your reputation as a man- 
ufacturer is at stake. 


Guard against this emergency. Protect 
your product with K. V. P. Genuine Veg- 
etable Parchment and Waxed Wrappers. 
They make the package. Write for sam- 
ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 














In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers SPICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


ieee: WE No oki nsikdcnd 600 ebeede $10.00@10.25 
Cows, canners and cutters...........+.++ 2.50@ 3.00 
NE, DEI. bcd casenpraenssecesan sees 5.25@ 6.25 
LIVE CALVES. 
Calves, veal, prime, per 100 Ibs....... 12.00@12.50 
Calves, veal, good to choice............. 10.00@11.50 
Calves, veal, culls, per 100 Ibs........... 6.00@ 8.00 
LIVE SHEEP AND LAMBS. 
Ri, GRE anna 0 obec oF cedacnsecteseess @19.00 
Lambs, fair to good, per 100 lIbs........ 12.50@14.00 
EE cncdaids ce letusesctpesancedor<sees 4.00@ 7.50 
LIVE HOGS. 
Bee, DTT 6 00 cnc cssanienccsscens ses 13.00@13.60 
ee, SOD. sao, od as ce <aben Sek pes haaees @13.50 
PE, DP NE S53 dig de adds sd dspadeney t 13.25@13.40 
FE Bin hoc vewdac déswsstvecsé>sioe 13.25@13.40 
Page, Weer TO Hews, 06. oes s ovcwcgeers @13.00 
OEE - Scncbedtoncébbeee twébbesbwebesire 10.75@11.00 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy..........e-0-+-+++5-18 QD 


Choice, native, light................005. --18 @20 
Native, common to fair............-ss0+. -16 @17% 
WESTERN DRESSED BEEF. 

Native steers, 600@800 Ibs......... povaed 17 @18 
Native choice yearlings, 400@600 lbs...... -18%@19 
Western steers, 600@800 Ibs............- --15 @16 
Texas steers, 400@600 Ibs............--.. 13 @14 
Good to choice heifers....... eeccccccccccs -17 @18 
iGDE OS GRIND GOR cc cccccccccscescccsens 14 @15 
Common to fair COWS..........seeceeeeees 10 @1 
Fresh bologna bulls............sceeeeeees 8 @10 
BEEF CUTS. 

Western. City. 
ee Pe @23 @25 
SX ee ee @20 22 @2 
Pe B SD, wesdensscsernseacse @15 18 @20 
Els ND whvccndcenssccase @25 28 @32 
D> ae ED Skbeccbecesiceass @21 23 @27 
Bey SN dev navutewssosna @15 22 @24 
No. 1 hinds and ribs........ 26 @28 20% @235 
No. 2 hinds and ribs........ @21 19% @21 
No. 3 hinds and ribs........ 17 @I18 19 @20 
ee, A ED Uksn eee viseedve @15 @i7t 
i PE oa ced sc cbhousass @14 15 @16 
ET ne @12 @l4 
Pe, OD, acnvesecssccese @13 13 @l14 
Ble. B Gama .ncccccccccsees @l11 @12 
Se; OP NE. ncn nesessedoods @ 9 10 @li 
EE Gabe ccrabunnensseccs @ 6 9%@10% 
Rolls, reg., 6@8 Ibs. avg........ ecencescaue ae 
Rolis, reg., 4@6 Ibs. avg...........00+0+2-17 @I18 
Tenderloins, 4@5 ibs. avg..... poenbocses --60 @70 
Tenderloins, 5@6 lbs. avg.............-++--80 @90 


Shoulder clods ........ceececsecees eeeceee- 10 @ll 


PED: obckcagserbntns sad bes oshesrn so ssease 18 @20 
DS .ccbe $shd kG LA DE OD ERS OOS o> SET SES SOR 17 @18 
Snobs sds aNdds be denn baeesbeneseessen¥ 15 @16 
BEE gon ccsndosdncdescesccessasssedeece 12 @13 
DRESSED HOGS 
RR GHGS «gonna vesaneesesessss0gede canes @18% 
a Me GE Wes eb adios ccaetccecvesceus @18% 
Sh nt cpinanshtakackssiccyeeucetns @19\% 
Py Gee es Rh utcccdsncssbseusssacaussseee @19% 
te Oe Scns ekaehsavasdson suns @19% 
DRESSED SHEEP AND LAMBS. 
Lambs, choice spring...........se+eeeeeees 32 @34 
Ra SRE SUID 5 5000 085550600002 ohn 0500 28 @30 
Bee, GROIED ones sncccccsedccccceceseses 20 @22 
Sheep, medium to good................00 17 @18 
BOE, GENS ccc cose cccccecegococccccvesoes 14 @16 
SMOKED MEATS. 
Hams, 8@10 Ibs. avg........-2-----e eee eees 23145 @2414 
Binaem, BRGISD The. BVE, «0 ccvcccc tcvcccccenc 23 @24 
Hams, 12@14 Ibs. avg......... ss seceess 23 @24 
ee, Se SR, Gc a s2 vet csecsvseesees 15 @16 
Phemice, G@S Bhs. BVE.....occcsgscecccccses 15 @16 
Benties, BIS TS.. BUG. 06 esccscscenscnsae 17 @18 
Beef tongue, light .........ccscceeceees 35 @38 
Beef, tongue, heavy.........e.eeeesesecees 38 @40 
Bacon, ,boneless, Western................. 3t @32 
Oe Tere rs 26 @27 
Pickled bellies, 10@12 Ibs. avg.............224%@23% 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ib. = @25 


Shoulders, Western, 10@12 lb, avg......... 17 @18 
Pork tenderloins, fresh ..........++.+++-+-45 @50 
Pork tenderloins, frozen, ........ eeeeeess 40 @45 
Shoulders, city, 10@12 Ibs. avg........... 18 @19 
Shoulders, Western, 10@12 Ib. avg......... 17 @18 
Butts, boneless, Western...........0...++- 26 @27 
po ee eee eee 20 @21 
Hams, city, fresh, 8@10 Ibs. avg.......... 26 @27 
Hams, Western, fresh, 10@12 Ib. avg..... 22 @23 
Picnic hams, Western, fresh, 6@8 lbs. avg.16 @17 
Pork trimmings, extra lean..........+++-+ 22 @23 
Pork trimmings, regular, 50% lean........ 14 @15 
pare cis, Gremhhs .c.c. cscs cecsss shee sene 15 @16 
Leaf lard, raw ......... cobb peede hachs ba0en 17 @18 


BONES, HOOFS AND HORNS. 
y shin — wipe 48 to 50 lbs., 
Pe. Wise incncceseses’ seceeeeess 90,00@100.00 
mat "shin mone avg. 40 to 45 ibs., per 
BBD POR, ccosccccccsccccsvcedeccsccess @ 70.00 
Black hoof, per tom.........seeees+se+ 40.00@ 50.00 
Striped hoofs, per ton............++- .- 0.00@ 50.00 
White hoofs, per tom..........seseeeees @ 85.00 
Thigh —— avg. 85 ne ved Be. per 
100 p ES AS a6 be “pate eune @100.00 
FA sails 200g 7% oz. ont over, No. 1s. . .300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s...200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c a pound 
Fresh steer tongues, L. ©. trim’d @38c a@ pound 
Calves’ heads, scalded.......... @ Gc a plece 


Sweetbreads, veal ..........2.+. @T5c a pair 
Sweetbreads, beef .............. @55c a@ pound 
EE TERME ccc nrccceccctssedes @16c a@ pound 
MERON BORIS occ ccccccdcvces @ 8c each 


PTE, docbavens savactsens @21c a pound 
EY suas shed ctueada cde eecues @13c a pound 
Hearts, beef ........... eeevccce @ 8&8 a pound 
Beef hanging tenders .......... @18c a pound 
Lamb fries ............ en wccccee @10c a pair 
BUTCHERS’ FAT. 
EE: pnb vndecchevtsisadinticsdenuétes @ 2% 
SE GE ohowabissnendadoensivescncssctuns @4 
SY Ws ous nlSy Ko wdwenadveesekes ce ot bee @ 5% 
PEG seed scadachethanwascdavenbeneces @ 4% 
BOROS 6 ccc cccccecoccescvecenccccccessese @20 
SPICES. 

Whole Ground. 
Die Sie, WEIS. wincssves senesced 221% 251% 
oe | a os 14% 1T% 
Pepper, GRYEMMS cececsccccccecoccsee I 15 
SEE, SOR ac cnesnscceveses sebbeece os 22 
Allspice ..... iadwe jab Setpassubsene 11 14 
MTT Se ccecese 12 16 
NE. osc auwibu cuss t0eseubseeee 4% 7% 
NEE nk shed Sbnnn tpadeds ksteusesauss 25 30 
GERINE Seid can acwsodditcdsccumeswede 24 27 
RE eusdashenebil cheb awaeeeal coos 1.05 1.15 


GREEN CALFSKINS. 


H kip. 

5-9 9%4-12% 12%-14 Ts ris 18 up 

Prime No. 1 veals. .23 2.45 2.50 2.70 3.40 

Prime No. 2 veals. .21 2.25 2.25 2.45 3.15 

Buttermilk No. 1....20 2.10 2.15 2.35 ee 

Buttermilk No. 2...18 1.90 1.90 2.10 ee 

Branded Gruby ....15 1.50 1.50 1.70 1.95 
Number 3 ..... .... At value. 

CURING .MATERIALS. 
Bags 
In lots of less than 25 bbls.: Bbls. per Ib. 


Double refined saltpetre, granulated.... 6%c 6%c 

Double refined saltpetre, small crystal.. 7c Tc 

Double refined nitrate soda, granulated.. 4c 8%c 
In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%c 6%c 

Double refined saltpetre, small crystal... 7%c Tc 

Double refined nitrate soda, granulated.. 3%c 8%c 
Carload lots: 

Double refined saltpetre, granulated.... 64%c 6c 
Double refined nitrate soda, granulated 8%c 3%c 
DRESSED POULTRY. 

FRESH KILLED. 

Fowls—fresh—iry packed—12 to box: 


Western, 60 to 65 Ibs. to dozen, Ib.......31 @33 
Western, 48 to 54 Ibs. to dozen, Ib....... 30 @32 
Western, 48 to 47 Ibs. to dozen, Ib....... 29 @30 


Western, 36 to 42 Ibs. to dozen, Ib.. 7 @28 
Western, 30 to 35 lbs. to dozen, Ib.. 5 @26 

Fowls—fresh—iry packed. milk fed--12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib....... 34. @35 
Western, 48 to 54 Ibs. to dozen, Ib 
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Western, 43 to 47 Ibs. to dozen, Ib....... 31 @32 
Western, 36 to 42 Ibs. to dozen, Ib....... 29 @30 
Western, 30 to 35 lbs. to dozen, Ib....... 27 @28 
Fowls—fresh—dry packed—barrels—fair to good: 
Western, 514 Ibs. and over, Ib........... 29 @31 
Pree, BANG Misi doce sbadddenkagecws 29 @31 
Wosbee, 456 WG... Wess evvcdcccsvcngctcae 28 @30 
TOE: SPR Ss i vi a dye ads e8 cies cia 28 @30 
Wamtere, SH Bie. Dre dccic ctnciacegnensé 26 @28 
Western, 3 lbs. each and under, Ib....... 23 @25 
Ducks— 
Long Island, bbls., No. 1, bbls........... @26 
Squabs— 
White, 12 lbs. to dozen, per dozen...... 7.25@ 8.00 
White, 10 lbs. to dozen, per dozen...... 6.00@ 6.50 


Culls, per Gozem........cccecccecceeess 1.00@ 2.00 
LIVE POULTRY. 


Broilers, colored, fancy, large, via express... 55 


Broilers, colored, average run............-+ @50 
Ducks, Long Island, spring................ @26 
WE, WEE IGE, ccc ccescccscccvctvas 25 @30 
Geese, swan, via freight or express........ @10 


Pigeons, per pair, via freight or express. . @45 
Guineas, per pair, via freight or express.. @65 


BUTTER. 
Creamery, extras (92 score)...........+.00. @43 
Creamery, firsts (90 to 91 score..,......... 42 @42% 
SE, IED n.d 05 6'60:54.0.0 6-0 0 on.cicee yess 40 @41 
Creamery, lower grades .............sce008 38% @39% 
EGGS. 
co A  Prrrerrerretrrrey Tricor 33 @34 
ye ee err ee 
PE ca cuastvweraseetbeesevecwesaaecesecon 304% @31% 
MPT TTL TTL CTE STORET ERT Tree 27 @28 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates, 
Ammonium sulphate, ou, f. o. b. works, 
DOE 100 IDS... ccccvsccccccvecs veeeeeee 2.65@2.70 
Ammonium sulphate, toute bags, per 100 
Ibs. f.a.s., Seow Sageee > on prigeeses @2.80 


Blood, per lla 0 a @3.65 


~ b rep. dried, 11% ammonia, 15% B. 
lk, f.0.b. fish factory. eccccese 410@10c 

on ano, preien. 183@14% ammoni: 
ah Fuano, et Sen er ante 

Fish a ve ors Oley oe ammonia, 8% 
A. P. A., f.0.b. fish factory............. Nominal 


Soda Nitrate, in bags, 100 lbs. spot....... ‘ @2.65 
Soda, Nitrate, in bags, June.............. @2.66 
oe e, und, 10 ammonia, 15% 

p. fr bulk a rpdeeneeseeoans .--8.60 and 10c 
things unground 9-10% ammonia....... 3.00 and 10c 
Phosphates, 

a 4 meal, steamed, 3 and 50 bags, per 
du unecbandbads bes dh asebsebaceaeneuse @35.00 
B co meal, raw, ‘% and 50 spani4 
DOM. cewrccdcccevccsvecseses éeacnns @37.00 
Acid phosphate, bulk, f.0.b. Baltimore, ‘per 
BOR, THT Sccocses phe tonnes odasee ours @10.10 
Potash, 
Kalnit, 12.4% bulk, per ton,.........++-- @ 7.7% 
Manure salt, 20% bulk, per ton.......... @10.25 


Muriate in bags, basis 80%, per ton...... @82.75 
Sulphate in bags, basis 90%, per ton..... @44.00 


—— 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending May 7, 1925: 


May 1 2 4 5 6 7 
Chicago .....ss0. 40-40% 39% 40 40 39% 40 
New York ...... 42 42 42 42 42 

eee Pee oe 48% 48% 438 43 43 43 
Philadelphia ..... 42% 43 48 43 43 43 


Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
40% 40 40 40%, 40 40% 
Receipts of butter by cities (tubs): 


This Last Last —Since ro 1— 
week. week. year. 1925. 


Chicago ... 42,283 35,568 43,307 937,619 1, oa 830 
New York.. 47,308 45,084 44, 975 1,032,785 13 010,348 
Boston .... 18,117 10,159 15,418 307,887 350,641 
Philadelp’a 12,426 11,332 12,417 286,171 307,610 
Total .. 120,134 102,143 116,117 2,564,462 2,747,429 
Cold storage movement (lbs.): 
On hand Same week 
In May 7. Out May 7. May 8. day last year. 
Chicago ........ 40,950 34,076 
—, a Cissus 4,480 26,716 
Perret 6,650 4,908 
Philedelphia soe 420 1,695 128,270 357,388 
EE ss anck ow 52,500 67,395 1,354,469 4,547,132 
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DOUBLE 
SEALS Of 
CONTACT 





Two More Reasons for Less Door Trouble 


After You Put Jamisons on the Job 


COOLER DOOR that isn’t air tight— 

might as well be a screen to keep out 
the flies. That’s the reason you find two 
seals of contact in every Jamison Door, 
instead of one. 


When you buy a cooler door you pay for a 
big, strong, heavy door that is 5 or 6 inches 
thick—and well insulated. 


What folly then to skimp on the seals of 
contact. What good is the finest insulation 
inside the door, if, the air circulates all 
around it? 


Understand, it costs US more money to give 
you two seals—because in addition to the 
extra seal itself, there must be a heavier 
frame; beveled jams, which necessitates 
beveling the edge of the door to correspond; 
and the rabbit strip must be extra heavy and 
very securely put on. 


BUT—that all adds to the life of the door, 






just as the two seals of contact add to its — 
efficiency. 


And the nice part of it is that on the 
strength of longer life and better service, 
we've been selling more doors than anyone 
else in the business. So many more that the 
increased volume actually enables us to 
absorb nearly all of the extra cost of manu- 
facturing—ourselves. 


In other words, you get two seals of contact 
in a Jamison Door at just about the cost of 
one in other doors. 


Our list of 15,000 customers—repeaters a 
lot of them—includes the big users of cold 
storage all over the world. Recently, we got 
out a book showing photos of installations 
that are really impres- 
sive. Write me and 
I’ll see that you get a 


copy. 
President 


@mison Doors 


JAMISON COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 
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United Dressed Beef Company 
J.J. Harrington & Company 


CITY DRESSED BEEF, LAMB AND VEAL 
Packer Hides, Oleo Oils, Stearine, Cracklings, 


Stock Food, Tallows, Horns, and Cattle 
Switches, Pulled Wool and Pickled Skins 




















PEROT AVE. AND GAST GIVER NEW YORK CITY TELEPHONE MURRAY HILL 2300 














JOHN J. FELIN & CO., Inc. °° Satkiacun 


PORK AND BEEF PACKERS AND SAUSAGE MANUFACTURERS 
PHILADELPHIA SCRAPPLE IN SEASON 


NEW YORK BRANCH, 407-9 W. 13th STREET 














1874 BOYD, LUNHAM & CO. 1925 
PACKERS and LARD REFINERS 
208 So. La Salle Street CHICAGO, ILL. Union Stack Yards 
‘counil” = CORKRAN, ‘HILL & CO, _ Drewed Bee 
Hams Beef and Pork Packers aie, 
Bacon Union Stock Yards, Baltimore, Md. Eggs 








EASTER BRAND 


Meat Food Products 
25 Metcalf St. THE DANAHY PACKING CO. Buffalo, N. Y. 











EAST SIDE PACKING CO., East St. Louis, Ill. 


Pork and Beef Packers 


EXPORTERS AND SHIPPERS OF STRAIGHT AND MIXED CAR LOADS OF BEEF AND PROVISIONS 
F. C. ROGERS, 431 W. 14th St., New York City; 267 N. Front St., Philadelphia, Pa., Representative 











PITTSBURGH PROVISION & PACKING CO., =o Piisuunc!re 
BEEF AND PORK PACKERS 


c MANUFACTURERS sal 

Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. 

Crescent Brand Hams, Lard, Breakfast Bacon A¥_Our Products are U. 8. Government Inspected 
THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 














The Independent Packing Company 

















Forget-Me-Not Union Stock Yards, Chicago Manufacturers of 
Brand Beef and Pork Packers and Provisioners Curers of Finest and Select Brands gaysages and Specialties 
PURE LARD HAMS AND BACON of all kinds 
Branch Offices—Produce Exchange, New York; 113 State Street, Boston; 31 North John Street, Liverpool, England 
S ausage Quality Service Beef 


Oe ike HARRY MANASTER & BRO. 


1018-1032 W. 37th Street, CHICAGO, ILL. U.S. Yards Cuts 
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CHICAGO, ILL. 
U. S. PLANTS 
Western Packing & Provision Co., Chicago, Ill. 
Parker Webb Co. ......... Detroit, Mich. F. Schenk & Sons Co.... Wheeling, W. Va. 
Chas. Wolff Packing Co.....Topeka, Kans. W. S. Forbes & Co., Inc...Richmond, Va. 
Klinck Packing Co., Buffalo, N. Y. 


CANADIAN PACKING COMPANY PLANTS 
































Toronto Montreal Hull Peterboro Brantford 

We solicit your carload inquiries on 
Pure Lard Sweet Pickled Meats Neutral Lard Tankage 
Fresh Meats Barrelled Pork and Beef Lard Substitute Sausage and Casings 
Dry Salt Meats Trimmings Hides Tallow and Greases 

/ 
foods of YSSAAy 
f 
Unmatched QUALITY sun 


. Hams, Bacon, Lard, Sausage 
Qua li ty SOUTHERN ROSE COMPOUND 


The Wm. Schluderberg-T. J. KurdleCo. 


Meat Packers Baltimore, Md. 














HEIL PACKING Co. 


ST. LOUIS 
Complete Line of Pork Products Hams, Bacon, Lard 


HAMS ARNOLD BROS. 








BACON INCORPORATED 
| 
o> "AND Packers 





Sout SAUSAGE 656-666 West Randolph St., Chicago 








Detroit Sullivan Packing Company Michigan 


PRODUCERS OF 


Cadillac Hams Bacon Sausage Lard 
CARLOAD SHIPPERS OF DRY SALT, GREEN AND PICKLED MEATS 








St. Louis Independent Packing Co. 


Mixed Cars Beef, Pork, Sausage & Provisions 
We own and operate S. L. I. X. Refrigerators and Tank Cars 


Branch House:. PITTSBURGH, PA. Main Office and Packing House: ST. LOUIS. 
Eastern Representatives: Boston, C. E. Dorman; New York, L. M. Christian and W. B. Cassell & Co.; Baltimore, W. B. Cassell Co. 


J. T. McMILLAN COMPANY, St. Paul, Minn. 
PACKERS AND PROVISION DEALERS 


Write or wire us when you wish to buy the finest quality of Lard or S. P. Meats 


George Kern, Inc. Wola cine 


Manufacturers of : NEW YORK CITY 
High Grade Bologna, Sausages, Hams, Bacon, Pure Lard 
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KINGAN &Co. 


PORK and BEEF 
PACKERS 


Producers of the Celebrated 


“RELIABLE” 


Brand 
HAMS—BACON—LARD 





Main Plant at 
INDIANAPOLIS, 


Branches at 
NEW YORK, N. Y. PHILADELPHIA, PA. 
SYRACUSE, 'N. 'Y. HARRISBURG, PA. 
JACKSONVILLE, FLA: |! , PA. 
TAMP. FLA. 


INDIANA 





A, ALTIMO 
RICHMOND, VA. WASHINGTON, D. C 
NORFOLK, VA. OS ANG: 
ATLANTA, GA SAN F co 








From the very Center of the 
Hog Belt of Iowa 


Located as we are, in the center oie eae ond 
hog belt of Iowa, enables us to put into 





that delicious tenderness 
Iowa Porkers have become world-famed, and 
Ufo mi there’s the secret of the supreme goodness of 
Decker’sIowana Hams, Baconsandpureleaflard. 


iD ; P We solic inguirtes from carload buyers 
tom ee A 
AAAI rT 


























— & BASTIAN COMPANY 


JACOB E. DECKER & SONS 
WHOLESALE SLAUGHTERERS OF 


IOWA 
CATTLE, HOGS, SHEEP AND CALVES 
MEAT PACKERS and PROVISION DEALERS 

U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 











The 


Columbus Packing 
Company 





Pork Bea Dachine 


Columbus, Ohio 


Seven Schenk Bros., Managers 








None Better 


SPRINGFIELD 
PROVISION COMPANY 


BRIGHTWOOD, MASS. 








HATELY BROTHERS COMPANY 


CHICAGO 
PURE LARD AND MEATS FOR EXPORT 











GREENWALD PACKING CORPORATION 
BALTIMORE, MD. 
Dependable Brand Products 


Beef Lamb Veal 
Cooked Hams Chipped Beef Lard 





Sausage 
Cooked Tongues 





Mz 














ESTABLISHED 1845 


The Layton Company 


Pork Packers & Curers 
of Choice Selected 


Hams and Bacon 


and Renderers of 


Guaranteed Pure Lard 
Quality Our Hobby for 80 Years 
Milwaukee, Wisconsin. 





HETZEL & COMPANY 
PACKERS 


CHICAGO 











NORTH PACKING & PROVISION CO. 
MANUFACTURERS NORTH STAR BRAND PORK PRODUCTS 


Packers, Jobbers and Exporters of Provisions 


New York Office Boston Store General Office and Packing Houses 
444 PRODUCE EXCHANGE 87 SOUTH MARKET STREET SOMMERVILLE, MASS. 








C.F. Vissman & Co., Inc. 


Louisville, Ky. 
Dressed Beef 





A. H. March Packing Co. 
Pork Packers 
ASK FOR THE Celebrated Diamond A. H. M. Brand 


Hams, Bacon and Lard Known Since 1873 














Derby Brand BRIDGEPORT, PA. 
Hams ° 
per John P. Squire & Company 
- Established 1842 
Straight and Mixed Cars Pork Packers 
Green or Cured Meats NEW YORK OFFICE P. O. Box 5325 PACKING HOUSES 
211 Produce Exchange BOSTON, MASS. Cambridge, Mass. 














CHICAGO PACKING COMPANY, Packers 


Union Stock Yards, Chicago, III. 


Beef Department in personal charge of GEORGE COOK 
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JACOB DOLD PACKING CO. 


Packers and Provisioners 


HAMS AND BACON 
WHITE ROSE PURE LARD 











A Full Line of Packing House Products 
Animal, Poultry Foods and Fertilizer 





Buffalo Wichita Omaha ; Liverpool 








ASK THEM! 


)|ONE HUNDRED of the leading packers 
{ | and wholesalers of the Middle West, East |§ 
ew. ?}and South are selling HAMMOND’S SS 


MISTLETOE —KO-KO 


and other brands of 
Oleomargarine 


Let us refer you to some of them—they can tell you 
interesting things about the possibilities of our line 












Nut MARGARINE 
OLEOMARGARINE | 


THEO! 


























The G. H. Hammond Co. CHICAGO, ILL. 
® The 
Para dise Theurer-Norton Provision 
Brand Company 
Hams Bacon Lard cLevVELAND Packers oni0 





WHITE LILY BRAND HAMS AND BACON 


““Try ’em—they’re different’’ 
DUNLEVY -FRANKLIN COMPANY, PITTSBURG, PA. 
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ESTABLISHED 1884 


Dry Salt Meats 
Green Meats 
Sweet Pickled Meats 


MILLER & HART, Chicago 








The E. KAHN’S SONS CO. 


Beef and Pork Packers 
66 . 99 
American Beauty 


Ham Bacon Lard 


Car-load shippers of 
Fresh Dressed Beef 
and Calves 


Send us your inquiries 


Cincinnati, Ohio 





CONRON BROS. 
COMPANY 


One of Greater New York’s 
Largest Distributors of 


Dressed Meats 
Provisions 


Dressed Poultry, 
Butter, Eggs, Etc. 


Railroad facilities for unloading cars 
directly into our houses 


If You Are Shipping the Goods We 
Handle Get in Touch With Us 


Cross, 
Roy, 
Eberhart 


& Harris 


Postal Telegraph Building 


CHICAGO, ILL. 


Brokers 


Established 1893 


Provision Dept. 


Handled by practical men in packing- 
house buying and selling 


Manufacturers of 


High Grade Provisions 


A. E. Cross Lacy J. Lee 
“aan ee E. L. Roy Z. K. Waldron 
Ridcefield Brand 2: Bhorknst : E. L. Hicks, Jr. 
. Grain Dept. 


Ham, Bacon, Sausages and Lard 
Siebel C. Harris 
Specializes on “Hedging” and 
“Spreading” business 


MEMBERS: 
Chicago Board of Trade 
Minneapolis Chamber of Commerce 
Winnipeg Grain Exchange 
New York Produce Exchange 
Duluth Board of Trade 


Packing House: 
643 to 645 Brook Avenue, Bronx 


West Harlem Market: 
12th Ave, & 13ist St., Manhattan 


Gansevoort Market: 
10th Ave., 13th to 14th Sts., 
Manhattan 


Hotel, Steamship & Cut Meat Dept.: 
447-449 W. 13th St., Manhattan 


Fort Greene Market: 
189-191 Ft. Greene Place, Brooklyn 


General Offices: 
40 Tenth Ave., New York 


OWNERS AND OPERATORS OF 


White City Provision Co. 


A modern curing and storage warehouse 

















Boneless Beef and Veal 


742-44 W. 45th Street 


CHICAGO 


Price Quality Service 


David Levi & Company, Beef Packers 
Union Stock Yards, Chicago, Ill. 
CARLOAD LOTS A SPECIALTY 


The most modern and up-to-date Beef Packing Plant in the country. 








CONSOLIDATED RENDERING COMPANY 


40 North Market Street Boston, Mass. 


MANUFACTURES TALLOW, GREASE, OLEO OIL AND STEARINE 
DEALERS IN HIDES, SKINS, PELTS, WOOL AND FURS 











EMIL KOHN, Inc. NEW "YORK, os Y. 


Caledonia 0113 
Ship us a small Consignment and see 


ro 4 
how much better you can do. Results Bad ] f k 
Talk! Information gladly furnished. a Ss | n om 








T. T. KEANE CO. 


Washington 
Dressed Beef 


General Offices: Hotel Supplies: 


619-621 B. St., N. W. 618 Penn Ave., N. W. 


Washington, D. C. 


Abattoir, Bennings, D. C. 














J. M. Denholm Bros. & Co. 
Beef and Pork Packers 
Manufacturers of the Famous Keystone 


Hams, Bacon and Lard 


PITTSBURGH, PA. 


Quality Fair Price 











The International Provision Co, 


Sausage 


= FINE PROVISIONS 


Ready to Eat Meats 








43 De St., BROOKLYN N. Y. 
33 to graw ig aed 
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HORMEL 


PORK, =a GOOD FOOD Z 


and VEAL A Full Line of Fresh and Dry Sausage. 





a 


AUSTIN, 
Minnesota 




















Choice City Dressed Pork Products 


UR city dressed pork products include all Fresh Pork Cuts, Boiled Ham, 
Sausage, Supreme Ham and Bacon. For high uniform quality, these 
products are excelled by none. 


JOSEPH STERN & SONS 


Branch of the North American Provision Company 
616 West 40th Street, New York City 

















F.G. VOGT & SONS, Inc. Phitadeiphia, Pa. 


Packers of Highest Quality Pork Products 
Pure Refined Lard: VOSCO and VALIANT Brands 











The Cudahy Packing Company U.S.A. 


CHICAGO OMAHA KANSAS CITY SIOUX CITY LOS ANGELES SALT LAKE WICHITA 


Puritan Hams—Bacon—Lard 








1864 LOUIS PFAELZER & SONS, Ine. 1925 


UNION STOCK YARDS, CHICAGO, ILL. 
Seaes ot ere ae = one in Boneless Meatsa 
Pork, Lamb and Pooviehoels DOMESTIC and EXPORT “gun” Brand Hams, Bacon and Lard 








CONSOLIDATED DRESSED BEEF CO,, sothanarace sts. PHILADELPHIA 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York. 








The Rath Packing Co., Waterloo, lowa 
Pork and Beef Packers 


BLACKHAWK HAMS AND BACON STRAIGHT AND MIXED CARS OF PACKING HOUSE PRODUCTS 








KREY pork packers ST. LOUIS, U. S. A. KRE Y 


X-RAY BRAND—HAMS.- BACON. LARD 
EXPORTERS-SHIPPERS of MIXED CARS-PORK, BEEF & PROVISIONS, FANCY SAUSAGE 


Cable Address: KREY, St. Louis. Eastern Representatives: Boston, J. R° POOLE co. 








Cc. A. Burnette Co. Quality 


827-839 W. 22nd St., Chicago, Ill. Sammege Materiel Wact His 
Car or Barrel Lots Solicited Beef Cuts, All Grades 
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A Guide For the Buyer 


Air Conditioning Equipment 
Atmospheric Conditioning Corp. 
Browne, Milton W 

Anhydrous Amspenta 
Armour and Co. 

Mathieson Alkali Works, Inc. 

Architects and Engineers 
Anders & ag ay | 


Laren 
Packers’ Architectural "ee Engineering Co. 


Pine & Munnecke Co. 


Attorneys 
Dashew, Leon 
Dempsey, Frank L. 


Bags (Meat) 
Wynantskill Mfg. Co. 


Baskets (Delivery) 
Anderson Box & Basket Co. 
Backus Jr. Sons, A. 


Baskets (Steel) 
Dubuque Steel Products Co. 


Boilers (Steam) 
Gem City Boiler Co., The 


Bones and Waste (Buyers) 
Horn & Supply Co. 


Boric Acid and Borax 
Pacific Coast Borax Co. 


Boxes (Wirebound) 
General Box Co. 


Boxes (Wooden) 
Armour and Company 
General Box Co. 
National Box Co. 


Branding Irons 
Everhot Mfg. Co. 
Schneider Mfe. Co., Geo. J. 
Brokers 
Carter, Fred B. 
Cross, Roy, Eberhart & Harris 
Davidson Commission Co., The 
Dyer, Arthur 
Flash Co., _ Edward 


Jackle, Geo. H. 

Knowles, James 

Kouterick, Chas. D. 

Packinghouse 4 -Products Co. 

Riley, Jr., C. 

Rogers, F. C. 

Vincent & Co. 
Calcium Chloride 

Solvay Process Co. 
Cans (Lard) 

American Can Co. 

Brecht Co., The 

Enterprise’ Stamping Co. 

Heekin Can Co. 

United States Can Co. 

Wheeling Can Co. 
Cans (Meat) 

American Can Co. 
Cartons 

National Carton Co. 

Sutherland Paper Co. 


Casings (Sausage) 
American Casing Co. 
Armour and Company 
Bechstein & Co. 
Berg Casing Co., J. H. 
Borchmann & Stoffregen 
Brand & Sons, M 
Brecht Co., The 
British Casing Co. 
California By-Products Co. 
Casings Produce Co. 
Consolidated By-Products Co. 
Early & Moor, Inc. 
Ettlinger & Co., Inc., M. 
Independent Casing & Supply Co. 
Levi & Co., Inc., Bert 
Levi & Co., Harry 
Los Angeles Casing Co. 
Massachusetts Importing Co. 
Neely, Roy L. 
New York Butchers’ Supply Co. 
Oppenheimer & Coa, S. 
Oppenheimer Casing Co. 
Patent Casing Co. 
Sahwelshelmar & Fellerman 


Casks (Curing) 
Bott Bros. Mfg. Co. 


Cheese (Mfgrs.) 
Brookshire Cheese Co. 
Hoffman Co., Inc., 


Chemicals 

Battelle & Renwick 
Mathieson Alkali Works, Inc. 
Nitra&te Agencies Co. 

San Francisco Salt Refinery 


Classified Index of Advertisers 
For Alphabetical Index See Page 65 


Chemists 
Chemical . Engineering Co. 
Hall, Lloyd A. 
Cleansing Materials 
Armour and Co. 
Swift & Co. 


Containers (Fibre) 


American Can Co. 


Containers (Ham) 
Allbright-Nell Co. 
Ham Boiler Corp. 

Containers (Paper) 
Sutherland Paper Co. 


Containers (Steel) 
Dubuque Steel Products Co. 


Containers (Sausage) 
Mono Service Co. 


Containers (Wooden) 
National Woodenware Co. 
General Box Co. 


Cooking Containers 
Ham Boiler Corp. 


Cooler Doors 
Jamison Cold Storage Door Co. 


Crushing Machinery 
Easton Engineering & Machine Co. 
Stedman Foundry & Machine Works 
Williams Patent Crusher & Pulverizer 

Company 

Curing Equipment 
Broz Joint Aerator 

Curing Materials 
Battelle & Renwick 
Diamond Crystal Salt Co. 
Laudenslager, Inc., J. K. 
Nitrate Agencies Co. 
San Francisco Salt Refinery 


Cutlery 
Chatillon & Sons, John 


Doors (Cold Storage) 
Cincinnati Butchers’ Supply Co., The 
Jamison Cold Storage Door Co. 
Stevenson Cold Storage Door Co. 


Drums (Lard) 
American Can Co. 
Enterprise Stamping Co. 
United States Can Co., The 
Wheeling Can Co. 


Elevators (Steam Hydraulic) 
Ridgway & Son Co., Craig 


Evaporators 
Swenson Evaporator Co. 


Expellers (Crackling) 
Anderson Co., V. D. 


Flooring Materials 
Johns-Manville Co. 


Gas Reducers 
Hill Mfg. Co. 


Ham Boilers 
Ham Boiler Corporation 
Packers Machinery & Equipment Co. 


Hair (Hog) 
Wilkins Bros. 


Hides and Calfskins 
Kohn, Inc., Emil 


Hog Dehairing Machinery 
ees yr Fegte| Co., The 
Brecht Co., The 
Cincinnati Butchers’ Supply Co., The 
Kramer, A. 


Ice Making Machinery 
Frick Co. 
York Manufacturing Co: 


Insulating Materials 
Johns-Manville, Inc. 
United Cork Cos. 
Wicke & Co., A. C. 
Livezey, John R. 


Insulation (Cork) 
Cork Import Corp. 
United Cork Co 


Killing Equipment 
Allbright-Nell Co., The 
Cincinnati Butchers’ Supply Co., The 


Lard Refining Machinery 
mena gr tage ave The 
Brecht Co., 
Cincinnati , . Supply Co., The 
Mechanical Manufacturing Co., The 


Meat Packers 
Allied Packers, Inc. 
Arbogast & Bastian Co. 
Armour and Co. 
Arnold Bros., Inc. 
Boyd, Lunham & Co. 
Brennan Packing Co. 


Meat Packers (Continued) 
Burnette Co., C. 
Chicag: = Go. 
Columbus Packing Co., The 
Consolidated Dressed Beef Co. 
Corkran, Hill & Co. 
Cudahy Packing Co., The 
Danahy Packing Co. 
Decker & Sons, Jacob E. 
Denholm Bros. & ve Oe 
Dold Packing Co., Jacob 
Dunlevy-Franklin Co. 
Durr Packing Co. 
East Side Packing Co. 
Felin & Co., Inc., a J. 
Greenwald n Brose 
Guesesheia TOs. 
Hammond 
Hately hog = 
Heil Packing Co. 
Hormel & Co., George A. 
Independent Packing Co. 
International dat nag Co. 
Kahn’s Sons Co., The E. 
Keane Co.; . 
Kern, Inc., George 
Kingan & Co. 
Krey Packing Co 
Layton Co 
Levi & Co., Davia 
McMillan Co., J. T rs 
Manaster & Bro. . ind 
March ty ag 
Mayer & Co sca! 
Miller & Hart 
Morrell & Co., John 
Morris & Co. 
North Packing & Provision Co. 
Omaha Packing Co. 
Pfaelzer & Sons, Inc., Louis 
Pittsburgh Provision & Packing Co. 
Rath Packing Co. 
Rohe & Brother 
St. Louis Independent Packing Co. 
Schroth Packin ve J. & F. 
Schluderberg . J. Kurdle Co. 
Shafer & Co. 
Sinclair & Co., Ltd., T. M. 
Springfield es Co. 
Squire & Co., John P. 
Stahl, Inc., Otto, 
Stern & Sons, Joseph 
Sullivan Packing Co. 
Superior Packing Co. 
Swift & Co. 
Theurer- Norton Provision Co., The 
United Dressed Beef Co. 
Vissman & Co., Inc., C. F. 
Vogt & Sons, Inc., F. G. 
Wilmington Provision Co. 


Motor Trucks 
Autocar Co., The 
Ford Motor Co., The 
General Motors Truck Co. 
International Harvester Co. of America 


Motors (Electric) 
Fairbanks, Morse & Co. 
Westinghouse Electric ‘& Mfg. Co. 


Oil Refiners (Animal) 
United Dressed Beef Co. 


Oils (Cooking) 
Aspegren & Co., Inc. 
Blanton Co., The 


Oils (Vegetable) 
Aspegren & Co., Inc. 
Blanton Co., The 
Procter & Gamble Co., The 


Oleomargarine Manufacturers 
Blanton Co., The 


Order Buyers (Livestock) 
Bangs, Berry & Terry 
Kennett-Murray 
Knight & Sons, Henry 
Murphy Co., 
Schwartz-Feaman-Nolan Co. 
Whiting & McMurray 


Packinghouse Equipment 
Allbright-Nell Co. 
Best & Donovan 
Brand & one, M. 
; Brecht Co., The 
Cincinnati ‘Butchers Supply Co., The 
Globe Co., T 
Gloekler Co., Bernard 
Kaeslin Bros. 
Mechanical Mfg. Co., The 
Nell & Co., B. F. 
Packers Machinery & Equipment Co. 
Paper (Wrapping) 
Du Pont De Nemours Co., E. I. 
Kalamazoo Vegetable Parchment Co. 
Paterson Parchment Paper Co. 
Presses (Lard and Tankage) 
Berrigan, J. J. & Son 
Presses (Expeller) 
Anderson Co., V. 
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Presses (Filter) 
Perrin & Co., Wm. R. 

Presses (Hydraulic) 
Berrigan, J. J., & Son 
Dun & Boschert oy Co. 
Hydraulic Trees Mfg. Co., The 
Southwark . Machine Co. 
Thomas Albright 


Provisioners 
Allied Packers, Inc. 
Armour and oe 
Conron Bros. 
Dold focking Co. Jacob 
Loeb, Daniel 
Swift & Co. 


Pumps 
Davidson Co., M. T. 


Refrigerating Machinery 
Arctic Ice Machine Co. 
Brecht Co., The 


Frick Co. 

Vilter Mfg. Co., The 

York Manufacturing Co. 
Renderers 

Consolidated Rendering Co. 


Rendering Machinery 

Acme B aaewirnn | Co. 

Allbright-Nell Co., The 

American By-Products ~~ Co. 

Anderson Co., V. D. 

Bannon Co., ‘Ltd., The 

Berrigan & Son, ¥. ae 

Cincinnati Butchers’ Supply Co., The 
Kalamazoo Boiler Co. 

Mechanical Mfg. “Co. The 

Southwark Foundry '& Machine Co. 


Retainers (Ham) 
Allbright-Nell Co., The 
Ham Boiler Corp. 


Salt 
* Diamond Crystal Salt Co. 


Salt (Smoked) 
Smoked Products Co. 


Sausage Flour 
Griffith Laboratories, The 


Sawdust 
Sawdust Sales Co. 


Sausage Makers | 
Armour and C 
Dold Packing Co., Jacob 
Hetzel & Co. 
Mutual Sausage Co. 


Sausage Making Machinery 
Cincinnati Butchers’ Supply Co., The 
Cleveland Kleen-Kut Mfg. Co. 
Day Co., J. 
Enterprise Manufacturing Co. 
Sander Mfg. Co. 
Smith’s Sons Co. John E. 


Sausage Molds 
a Mold Corp. 
United Steel & Wire Co. 


Scales 
Chatillon & Sons, John 
Fairbanks Morse & Co. 
Toledo Scale Co. The 


Seasoning (Sausage) 
Bell Co., Wm. G. 


Sewage Screens 
Green Bay Foundry & Machine Wks. 


Slicing Machines (Bacon) 
Link Belt Co. 


Smokehouse Equipment 
Airoblast Corp. 
Packers Machinery & Equipment Co. 
Allbright-Nell Co. 


Spices 
Laudenslager, Inc., J. K. 
Thomson & Taylor Co. 
Woolson Spice Co. 


Stockinet Smoking Process 
Keeley, Thomas F. 


Tanks (Steel) 
Acme Engineering Co. 
Koven & Bro., L. O. 


Tanks (Wooden) 


Kalamazoo Tank & Silo Co. 


Temperature Instruments 
Am. Schaeffer & Budenherg Corp. 
Powers Regulator Co., The 
Taylor Instrument Co. 


Traffic Adviser 
Skipworth, E. W. 


Trucks (Meat) 
Allbright-Nell Co., 
Cincinnati Butchers” a Co., The 
Globe Co., The 
Koven & Bro., L. O. 
Mechanical Mfg. Co., The 
Nell & Co., B. F. 
Trocks (Motor) 
Autocar Co., The 
Ford Motor Co., The 
General Motors Truck Co. 
International Harvester Co. of America 


Vinegars 
Callahan & Co., Fg P. 
Weighting Machin 
Toledo Scale Co. 
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We Solicit Direct 
Representation of 
American Packers 


DANIEL LOEB 
Alb. Philipp, Prop. 
Established 1832. 


ROTTERDAM (HOLLAND) 
Cable Address:—LOEB. 


Commission merchants and import- 
ers of Oleo Oil, Oleo Stock, Neutral 
Lard, Pure Lard, Chojce White Hog- 
grease, D.S. Meats and other Pack- 
inghouse Products and Provisions. 


Pushing Packers on the Globe: 
Consign your goods to Daniel Loeb. 


F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 








VINCENT & CO., INC. 
Brokers 
Packinghouse Products 


Specialising Carload Lots 
your offerings 
JACKSONVILLE, FLA. 











JAMES KNOWLES 
Broker 
Provisions and all 
Packing House Products 
20 Blackstone St. BOSTON Cross Code 


ARTHUR DYER 


BROKER 
318-320 Produce Exchange 
New York, N. Y. 


Specialties: All packing house product; all 
canned goods, 
ies: Armsby’s Cross, 
erritory Covered: New York City andi ad- 
jacent. 
References: Anyone and everyone who knows 
me; Battery Park National Bank. 
Established twenty years and, like Johnnie 
Walker, still going strong. On the base for 
more business of the straight, clean-hitting 
style. No curves or spit balls or anything 
of that sort. 








Fred B. Carter 


BROKER 
Packing House Products 


24 So. Delaware Ave. 
Philadelphia, Penna, 








H.P.HALE C0., BROKERS 


BEEF and PORK 
PACKING HOUSE PRODUCTS 
126 STATE ST. BOSTON,MASS. 





GEO. H. JACKLE 


BROKER 
40 Rector St. NEW YORK 
Tankage Blood 
Liquid Stick Bones 
Bone Meal Hoofs 
Cracklings Horns 
Let Me Sell Your By-Products 
for You 








Cable Address BYDUCTSCO. 
Packing House By-Products Co., Inc. 
40 Rector Street, New York 
Tallow, Grease, Hair, Horns, 
Hoofs, Bones, Tankage, 
Rough Ammoniates 





Hog Hair Bought 
WILKINS BROS. 


2401 Frederick Avenue 


Baltimore, Md. 


Mail us samples with lowest quotations, 








MASON HARKER Co., 


“Cincinnati Tallow and Grease Exchange” 
Brokers 
Tallow, Grease, Soap Oils, Glycerine 


Barrels, Drums 
Offerings and inquiries solicited, 





PHONE 
D. GECK, Inc. 
80 Maiden Lane, NEW YORK Phone John 1519 
We intend to become the largest handlers of 
CRACKLINGS AND TANKAGE 


TALLOWS AND GREASES 
in these United States. Watch us grow. 








W. P. Battle & Co. 


Cotton Seed Products 
57 & 58 PORTER BLDG. 
Memphis, Tenn. 


Chas. D. Kouterick, Inc. 
BUYERS and SELLERS 


Greases Blood 
Tallows Bones 


Cracklings 
Tankage 


23 Beaver Street, New York 








The National Provisioner 
$3.00 Per Year in U. S. A. 














The Horn & Supply Co. 


Leominster, Mass. 


Horns, Hoofs, Horn Tips and Waste 


Dealers in 
Manufacturers of 


Pressed Horn and Hoof 
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“None Better 
in the Country” 





Shafer & Company 


Lombard St. from 5th to 8th 
BALTIMORE, MD. 
Howard R. Smith, President 


Ssrennan Packing Co 


PORK PACKERS 


Quality Our Hobby 


Write or Wire Us for Prices 


Cor. Thirty-ninth St. U. S. YARDS 
and Normal Ave. | C H I e A G O 














FIDELITY 


BRANDS OF 
HAMS BACON 
LARD SAUSAGE 


SURELY SATISFY 
PIGS’ FEET in glass jars 
Wonderful Sellers 
Made by 


T. M. SINCLAIR & CO., Ltd. 


Cedar Rapids, Iowa 


BRANCH HOUSES— 
520 Westchester Ave. 81 South Market St. 
New York Boston, Mass, 
Portland, Ore. 


Seattle, Wash. 
Chicago, Il. 








Wilmington Provision Co. 
ER BN Wilmington, Delaware Kz 


Slaughterers of 


Hogs, Cattle, Lambs, Calves 


Manufacturers of - 





Fine Sausage 


U. S. Government Inspection 














Packers 


g ase iat 
NRE PSS ee ee 


C.A. Durr Packing Co. ,.. 














Oscar Mayer & Co. 


Packers 


HAMS - BACON 
LARD - SAUSAGES 


*‘Unusually Good’’ 


Chicago Washington Madison 
New York Boston Milwauke 


GUGGENHEIM BROS. 


CHICAGO, ILL. U. S. YARDS 


Dressed Beef 


High Grade Boneless Beef Cuts—Sausage Materials and Beef Hams 
BARREL BEEF — CASINGS, ETC. 


—Export— 














J. Ss. HOFFMAN COMPANY, Inc. 


EXPORTERS — IMPORTERS 


CHEESE - SAUSAGE =- CANNED MEATS 


CHICAGO 


WE HAVE BUILT OUR REPUTATION ON:—QUALITY AND PRICE 


NEW YORK 








The J. & F. Schroth 
Packing Co. 
Cincinnati, Ohio 


FOUN TAIN Carload Shippers of 
1871 BRAND 1925. Green, Sweet Pickle and 
PRODUCTS Dry Salt Meats 














They Sell on Sight 


Frankfurters 
Corned Beef Boiled Ham 
Head Cheese Meat Loaf 


Tongue, Bacon, Bolognas 


OtoStahls p.i:i01:/ 


"Ready toEat Meats” 


Delicatessens—Meat Markets—Food Shops Served 
$rd AVE. AT 127th ST., NEW YORK 
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Classified Advertisements 


Advertisements under this head $2.00 per inch per insertion. 


Remittance must accompany order. 





Plants for Sale 


Positions Wanted 


Basiness Opportunities 











Meat Market 


For sale, first-class meat market in the 
business center of Davenport, Iowa. Long 
established and doing good business, Will 
sell cheap if taken at once. Good opportunity 
for some one. FS-833, The National Pro- 
visioner, Old Colony Bldg., Chicago, Ill. 


Will Manage or Invest 


Practical party, long and successful record 
one company, would get in touch with owners 
of local plant in middle West or East, that is 
more in need of good management than capi- 
tal, Might invest if proposition sufficiently 
promising. W-888, The National Provisioner, 
Old Colony Bldg., Chicago, Ill, 





Will Buy Small Plant 


Experienced packing house man in 
terested in purchasing medium or small 
plant in middle west, preferably Chicago. 
Give full information. W-887, The Na- 
tional Provisioner, Old Colony Bldg., Chi- 
cago, lil 








Modern Packing Plant 


For sale, small, modern packing plant 
working up to capacity. Reason for sell- 
ing, too big for owner. FS-898, The 
‘National Provisioner, Old Colony Bldg., 
Chicago, Ill. 


Killing and Cutting Foreman 


Twenty years experience in best 
plants. Work with and handle men 
and get results. References. W-891, 
The National Provisioner, Old Colon 
Bldg., Chicago, IIl. 














Sausage Works 


For sale, sausage works and wholesale pro- 
visions; established business. All cash trade 
and in one of best locations in Ohio. Owner 
must sell on account of old age and poor 
health. Real estate; new building, machin- 
ery, all of the latest type. Each machine 
has its own motor; delivery trucks are in 
first-class condition. Plenty of stock on hand 
and casings all ready for summer business 
were bought when prices were right last win- 
ter. If party is real bologna maker and not 
afraid to work he can purchase this all by a 
small payment down and plenty of time for 
balance, Will bear the most rigid investiga- 
tion. Address G. J. Wilsnach, 720 Holgate 
Ave., Defiance, Ohio. 





Need a Sales Manager? 


Plant, branch-house and car route 
experience with splendid record of re- 
sults. Available June first. W-892, The 
National Provisioner, Old Colony 
Bldg., Chicago, Ill. 





Chance for Packer with Capital 


Old established packing company in Pa- 
cific Northwest, splendidly equipped with 
new and modern plant and U. S. govern- 
ment inspection, with fine territory for 
raw material and finished product, could 
use $100,000 to $150,000 for expansion 
purposes. Executive position could be ar~ 
ranged for competent party with required 
capital. W-792, The National Provisioner, 
15 Park Row, New York City. 











Sausage Maker 


Sausage maker, ham and bacon curer, 
age 36, wishes position. Address W-897, 
The National Provisioner, 15 Park Row, 
New York City. 





Equipment Wanted 














Equipment for Sale 





Men Wanted 


Lard Agitator 


Wanted triple motion lard agitator; 
with or without motor. Capacity up to 
4,000 Ibs. W-893, The National Pro- 
visioner, Old Colony Bldg., Chicago, Ill. 





Ham Curing Casks 


For sale, one hundred 1,500-pound 
ham curing casks. C. F. Vissman & 
Co., 117 Bickel Ave., Louisville, Ky. 


\ 











Practical Packinghouse Man 

Practical and thoroughly experienced man 
wanted, for small packing plant in north 
central Oklahoma in_ pure-bred livestock 
center of Southwest. Moderate investment 
desired but not essential. W-899, The Na- 
tionel Provisioner, Old Colony Bldg., Chicago, 
Til. 


A Guide to 
Buyers on 
pages 60 and 61 





Two Dryers 


For sale, two 5’x30’ dryers with con- 
densers, piping and auxiliaries. Practically 
new. Ross Power Equipment ‘Co., Mer- 
chants Bank Bldg., Indianapolis, Ind. 








Sausage Maker 
Wanted, sausage maker. Good pay for 
the man who can fill the bill. Write to 
M. & C. Packing Co., Scottsbluff, Nebr. 








Duplex Ice Compressor 


For sale, York 45-ton steam driven du- 
plex ice compressor, just removed from a 
brewery on account of prohibition. $800 on 
cars. Also three 35-ton machines, same as 
above, $750.00 each. Charles 8S. Jacobowitz, 
1382 Niagara Street, Buffalo, N. Y. 











Dryer and Melter 
For sale, dryer and melter, 5 ft. dia. and 15 
ft. long; cut gears; 4 ton capacity; belt or 
motor drive. Price F.O.B. cars, $2,500. New, 
never used. Industrial Iron Works, Jersey 
City, N. J. 


If you are looking for a job, 

man, position, plant or machin- 

ery or wish to sell anything—list 
your wants here. 








Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 
WARSAW, 


Bott Bros. Mfg. Co. “Yrvinois 














The National Provisioner 


$3.00 Per Year in U. S. A. 








Hydraulic Presses 


TANKAGE, LARD, TALLOW 


SHEEPSKINS and LEATHER 
PRESS SUPPLIES 
Racks, Cloth, Valves and Packings 
Write for catalogue and prices 
Thomas-Albright Company 
11th and Jefferson Streets 
Goshen, Indiana 
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The Wilson 
No. 14 

Bone 
Crusher 


for Fertilizer 
Manufacturers 





A very durable machine to be 
used with the 


Dry Rendering Process 


to crush beef scrap, crack- 
lings, dry and green bone. 
Capacity 10,000 to 14,000 Ibs. per hour, 


weight 3,000 Ibs., 30 horse power also 
smaller sizes. 


Write for catalog and prices 


Easton Engineering & Machine Co, 
Successor to Wilson Brothers 
North Delaware Drive 


EASTON, PA., U. S. A. 
Dept. N 


The Acme 


Combination Sanitary 
Rendering 
Drying Machine 


The inner shell is corrugated 
which eliminates staybolts. 

The bottom heads are rein- 
forced by special construction 
which prevents sagging. 


The most efficient equipment 
on the market. 





CH. 


WRITE FOR BULLETIN No. 3 








The Acme Engineering Co. 


201 Beckel Bidg., Dayton, Ohio 














An ‘‘Economizer’’ 
For Rendering Plants 


Tested Over 
and 60 
Proven in Use 





The Bannon Separator 


The Bannon Company, Limited 


32 Illinois St. Buffalo 








SCRAP 
PRESS 


60 to 900 Tons 





At the top in Quality 
At the Bottom in Price 
Ask us about them 
Dunning & Boschert Press Co.,Inc 
362 West Water St., Syracuse, N.Y.,U.S.A 
Established 1872 











DRYERS--EVAPORATORS--PRESSES 
RENDERING TANKS AND 
BY-PRODUCT MACHINERY 

THE AMERICAN BY-PRODUCTS MACHINERY CO. 


26 Cortlandt’ St., New York 














A Guide to the Buyers will be 
found on pages 60 and 61 





New Southwark Curb Presses 


For Fats, Tallow and Fentilizers, Etc. 


Two Column Quick Acting Presses 
Write for Special Bulletin on Curb Presses 


SOUTHWAR 


k Co 
PHILADELPHIA.PA 





343 8. Dearborn 
Chicago, Il. 


100 E. South S8t., 
Akron, O. 


434 Washington Ave. 
Philadelphia, Pa. 




















4” GET MORE MONEY 


TANKAGE_-BONES 


The Stedman Improved Disintegrator will grind 
tankage and bones, and the additional money 
received for ground products quickly pays for 
the installation of this proven machine. 
Write today for our new Catalog No. 12 


. 
Stedman’s Foundry & Machine Works 
Founded 1834 AURORA, INDIANA 
New York Office: The American By-Product 
Machinery Co., 26 Courtland St. 









f Top Removed to Show Cages 














BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 
to Henry Jay: 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 
kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 


NEW YORK Wilmington, Calif. 


Chicago 
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For Economical 
Plant Operation 


Gem 





Flueless Boilers 


Patent applied for 








up-keep appropriations. 


Established 1895 


Dayton 
1 





In sizes from 114 to 30 H.P. are real econ- 
omizers of fuel, time, investment and 


Send for Bulletin 624 deséribing this Flueless Boiler 


The Gem City Boiler Co. 
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Three International Speed Trucks Owned by the Jones-Chambliss Co. of Jacksonville, Fla. 





The man who knows 
and the man who doesn’t 


F YOU are an authority on motor trucks 
and have kept right up to the minute on 
the improvements in their construction, 
then the International Truck will appeal to 
you for a dozen very good reasons. 


The removable cylinders, the life-guaran- 
teed ball-bearing crankshaft, the steer-easy 
steering-gear, the auxiliary rear springs — 
these and many other International mechan- 
ical features will make it easy for you to 
understand why these trucks have earned 


their good reputation wherever trucks are 
known. 


And if you know little or nothing about 
the mechanics of a motor truck it can be 
just as easy for you to understand the 
soundness of International construction 
when you realize that for twenty years In- 
ternational Trucks have been built out of an 
experience in manufacture and service that 
dates back almost a century. And you can 
make your truck purchase with just as 
much confidence as an expert. 


International Heavy-Duty Trucks are built in chassis ranging from 3000 to 10,000 pounds maximum capacities. The Speed Truck ts 
for loads up to 2000 pounds. Motor Coaches are supplied for every requirement. Distributed through 105 Company-owned branches, 


INTERNATIONAL HARVESTER COMPANY 


606 SO. MICHIGAN AVE. 


OF AMERICA 
(Incorporated) 


CHICAGO, ILL. 


INTERNAT ONAL 





F O R 


H A U LIN G 
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The large size for the large departments 


A MARSH 
Should Be Installed on Your 


Various Tables Ham Cooking Dept. 
Under Chutes Oleo Department 
Under Troughs Sausage Department 
Killing Floors Canned Meat Dept. 
Offal Floors Butterine Department 

Ask for 

Full Particulars 
N O W 





an You Afford to Trust 
the Ordinary Catch Basin? 


OST fats and greases are fresh and in a high grade condition when 
they first get into the waste waters. If they are caught here, they 
can many times be used for edible finished products, or at worst 

for a high grade grease. The damage is done when the fats get into the 


ordinary catch 
basin and become 
mixed with hair, 
manure and other 
dirt and contam- 
ination, when the 
whole mass _be- 
comes rancid and 
of a very low 
value. This can all 
be avoided by the 
proper equipment 
of Marsh Grease 
Interceptors inthe 
various depart- 
ments. 





A small Marsh for individual units 
in a department 








The increased value of grease and tal- 
low from a clean product will pay for 
the installation of Marsh Interceptors 
in various departments in a very 
short time. 

















THE MECHANICAL MANUFACTURING COMPANY 


“If It’s for the Packinghouse—We Make It” Pershing Road and Loomis St., CHICAGO, ILL. 
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Above: The skyline of busy 
down- town Harrisburg. 


At the Left: Swift & Company, Harrisburg, 


supplies the local demand. 


Harrisburg Is an Industrial Center 


Capital of the state of Pennsyl- 
vania, supplied with unusually fine 
transportation facilities, and the 
home of many flourishing indus- 
tries, Harrisburg ranks highamong 
the industrial cities of the country. 
Blast furnaces; plants for the mak- 
ing of finished iron and steel pro- 
ducts, shoe factories, packing 
houses, and many other manu- 
facturing enterprises help make 
the city what it is. 


Naturally, in such a thriving 
community, Swift & Company has 
its representative branch. The 
packers and other manufacturers 
in Harrisburg may depend on Swift 


service and Swift products, as may 
the manufacturers in the five hun- 
dred other points in the United 
States where Swift branch houses 
are situated. 


They are finding in Swift’s Pride 
Washing Powder the answer to 
their cleaning-up problems. This 
product, laboratory -tested for its 
fitness for this type of work, gives 
service that is economical of time, 
labor, and money. 


Wherever your packing plant 
may be located, you may enjoy 
the same service from Pride Wash- 
ing Powder and from your local 
Swift & Company branch house. 


Order a barrel of 


Swift's Pride Washing Powder today. 


Swift & Company 
Soap Department 
Chicago 
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Pride Washing Powder 


for all Packing House Cleaning 

















